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PROTEST BRITISH INTERFERENCE WITH EXPORT 
State Department Sends Sharp Note to the British Government 


The State Department sent a note to the 
British Government on Monday through Am- 
bassador Page at London, remonstrating 
against the interference to which the foreign 
trade of this country has been subjected 
since the outbreak of the European war. 


This document has been laid before Sir Ed-' 


ward Grey, the British Secretary for Foreign 
Affairs. 

It is the longest and most frank com- 
munication sent to the British Government 
since the outbreak of the war and reviews in 
detail what are regarded as the unwarrant- 
able annoyances resulting from Great 
Britain’s assertion of her right to search 
and hold ships and cargoes which she be- 
lieved may ultimately reach Germany. 

It is pointed out that the good feeling 
toward England which prevails in this coun- 
try is being more and more strained by the 
constantly increasing restrictions which the 
Government of that country has seen fit to 
impose upon neutral commerce. 

The note was carefully prepared. Begun 
a month ago by Solicitor Cone Johnson, 
Counsellor Robert Lansing and Secretary of 
State Bryan, it has been finally reviewed by 
the President himself and its phraseology 
revised with care. While it is conceived in 
a friendly spirit, the note makes no attempt 
to conceal the fact that the United States 
Government will not permit the rights which 
its citizens have under the laws of nations 
1o be infringed. This unmistakable language 
is in the nature of a warning to France as 
well as England. 


Other Protests Were Unheeded. 


As the detailed point of view of the United 
States in numerous specific cases of deten- 
tions and seizures of cargoes had been set 
forth in a series of emphatic protests, most 
of which have gone unheeded, to-day’s com- 
munication general terms 
covering the entire subject of the relations 
between the United States and Great Britain 
as affected by the British Government’s 
naval policy, considered highly objectionable 
by. this Government. 

The note asserts at the outset that the 
representations are made in a friendly spirit, 
but that the United States considers it best 
to speak in terms of frankness lest silence be 
construed as an acquiescence in a policy on 
the part of Great Britain which infringed 
the rights of American citizens under the 
laws of nations. " oo 


was couched in 


Since France has adopted practically the 
same decrees on contraband as has Great 
Britain, to-day’s note is virtually a state- 
ment intended for all the members of the 
Triple Entente. 

The document points out that complaints 
on every side and public criticism in the 
United States hold the British policy as di- 
rectly responsible for the depression in many 
American industries, a situation the serious- 
ness of which must be apparent to Great 
Britain. 

Reimbursement alone for cargoes unlaw- 
fully detained or seized, it states, does not 
remedy the evil, as the chief difficulty is the 
moral effect of British practice on American 
exporters, who are restrained by it from 
taking risks or hazards which in no case ought 
to surround legitimate trade between the 
United States and other neutral countries. 


Effect on Meat and Oil Trades. 

Both the meat and cotton oil trade have 
felt the effect of this British interference with 
overseas commerce. Meat shipments to 
British and French destinations have gone 
through all right, but shipments to neutral 
countries have been greatly hampered. Ex- 
port trade in fats and oils, etc., has been 
especially damaged. 

“It amounts to just this,” said one prom- 
inent trade leader this week, “you can’t ship 
a thing to any neutral country—contraband 
or not—without the permission of England. 
That government puts all possible hindrance 
in the way, even though your shipment may 
not be contraband of war by the widest 
stretch of interpretation. 

“Take cottonseed oil for example. This 
trade has been damaged to an extent for 
which there can be no reparation afterward. 
One of the hindrances here is that all bills 
of lading have to be made to the order of 
the buyer instead of to order, which makes 
the bill of lading non-negotiable, and there- 
fore practically kills the trade. 

“Then, too, England hauls all vessels into 
British ports, ostensibly for examination, but 
really to discourage the trade. This action 
tends to make the cost so excessive that 
freights are impossibly high. 

“Another handicap, and one of the most 
outrageous, is the interference with cable 
communication. A cablegram to a neutral 
country, written in the plainest language, is 
very apt never to be delivered. Investigation 
since the war began has shown that only: 60 


per cent. of the trade cables to Italy are 
delivered to those to whom they are ad- 
dressed. To Switzerland only 25 per cent. are 
delivered. And no notice is given to the 
sender, either! They simply ‘ditch’ your 
cablegrams, and notify nobody. 

“There will be no relief until our State 
Department demands and secures from Great 
Britain a guarantee that trading with neu- 
tral countries in non-contraband goods will 
not be interrupted. We trust such a result 
will soon come.” 


Meat Shipments Have Practically Ceased. 

Shipment of all food supplies by packers 
to Europe has‘ ceased completely in the last 
six weeks because of the seizure of meat car- 
goes by Great Britain, according to a state- 
ment made by Alfred Urion, attorney for the 
packers, who said protests had been made to- 
the State Department previous to the pres- 
entation of the case to the British Govern-- 
ment. 

“When the first seizure was made six weeks: 
ago, or thereabouts, we thought that it might 
be an error which could be easily adjusted, 
but the continuance of this practice proved: 
that we were in error, and we have been 
pressing the State Department for assist- 
ance,” said Mr. Urion. “Meanwhile our com- 
merce with Europe has been driven from the 
seas and no revival seems probable until 
satisfactory assurances are received from Lon- 
don. We have no intimation as to what reply 
will be made to the representations of the- 
State Department.” 

“We are prepared at any time to show that 
the seizures are not legitimate,” said Robert 
McManus, attorney for Swift & Company. 
“Four or five cargoes are in the British prize 
court, and this usually involves the sale of 
the goods. Our goods were held on suspicion, 
and reasons must be furnished why they 
should not proceed to destination.” 

“The action is unwarranted by fact or 
precedent, and calls for redress,” said M. J. 
Sulzberger, vice-president of the S. & S. Com-- 
pany. 

eet 


WHEN SOAPS PAY WAR TAX, 


_The Commissioner of Internal Revenue has- 
ruled that the war tax on soaps must be 
paid where claims are made by manufacturers 
as to the cosmetic and beautifying effects of 
their soaps on the skin, hair, etc. Where no 
such claims are made on labels or in ad- 
vertising the tax is not imposed. 

eatin Seas 
Are. you on the lookout for good business 


Q 
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WORK OF FEDERAL MEAT INSPECTION SERVICE 
Extent Shown in U. S. Bureau of Animal Industry Report 


The annual report of the Bureau of Animal 
Industry of the United States Department 
of Agriculture for the last 
made public. 


fiscal year has 


recently been Its chief points 
in the annual report of Secre- 
last 


coltains 


were included 
issue of 


mat- 


Houston, reviewed in the 


National 


tary 
The 
ter of! 


Provisioner. It 


sufficient interest to warrant more 
extended review, however. 

As the federal meat inspection authority 
the Bureau of Animal Industry and its work 
are of the closest interest to the meat pack- 
Melvin’s 
which is for the fiscal year ended June 30, 
1914, full 


the work done and progress made during the 


ing industry Dr. annual report, 


contains statistics and review of 
year, but there is nothing new or radical in 
the report. Its statistics are its chief point 
of interest. 

It is interesting to note that the Bureau 
has no fault to find with the meat industry 
concerning co-operation in making the inspec- 
the 
other, hand the report of the laobratory ex- 
perts of the that after the 
laboratory examination of some 31,839 sam- 


tion service efficient and thorough. On 


Bureau states 
ples of meat products during the “year “the 
results of the examinations show that there 
is no attempt on the part of establishments 
where inspection is maintained to use forbid- 
den preservatives.” This is in contrast to 
the statement that 


are found in samples from uninspected es- 


forbidden preservatives 
tablishments, and are common in imported 
meat products. 

It was during the past year that the Bureau 
undertook the inspection of imported meats 
as provided for in the tariff act approved Oc 
tober 3, 1913. 
the chief of the bureau, by direction of the 
South August 


and September, 1913, to see whether the sys- 


In anticipation of this work 


secretary, visited America in 


tems of meat inspection of Argentina and 
Uruguay, the principal South American meat 
exporting countries, were adequate. Dr. E. C. 
to Australia and New 


The Government of those countries 


Joss was likewise sent 
Zealand. 
showed a desire to conform to the require 
ments of the United States. Statistics of the 
inspection of meat imports are given in the 
this work 
of the Meat Inspection Division. 


part of report dealing with the 
Revised meat inspection regulations, which 
had been in preparation for some time, were 
issued soon after the close of the fiscal year, 
domestic meats to 
1914, and that per 
1915. 
Good progress was kept up during the year 
cattle ticks 


and of scabies of sheep and cattle, and a good 


the portion relating to 
take effect November 1, 
taining to imported meats January I, 
in the eradication of Southern 
beginning was made in demonstrating meth- 
ods of combating hog cholera by the serum 
treatment. The foot-and-mouth disease out- 
break had not occurred when this report was 
written, and is not included in it. 
The 


the formation of boys’ pig clubs and boys’ 


educational work in connection with 
and girls’ poultry clubs, the production of 
infertile eggs of superior keeping qualities, 
the development of dairying in sections where 
this. industry is deficient, and. the promotion 
of cattle raising in areas freed from ticks 


has been pushed during the year and is 


yielding results of value in food production 
and agricultural development. 


The Meat Inspection Division. 

The Federal meat inspection is carried on 
by the Meat Inspection Division, of which Dr. 
R. P. Steddom Concerning the in- 
spection of domestic meats the report says: 

The work for the year shows a slight in- 
crease in the number of ante-mortem and 
post-mortem inspections, but a slight decrease 
in the quantity of meat food products pre- 
pared and in export shipments. The number 
of cattle and calves slaughtered under Gov- 
ernment inspection shows a decrease of over 
700,000 from the preceding fiscal year, and a 
decrease of 3.5 per cent. as compared with the 
average of the previous seven years, the pe- 
riod during which the present law has been 
in force; while the swine show an increase 
over 1913 of more than a million and an in- 
crease of 2.6 per cent. over the average for 
the previous seven years. 

Inspection was conducted at 893 establish- 
ments in 244 cities and towns, as compared 
with 910 establishments in 251 cities and 
towns during the fiscal year 1913. 

Inspection was begun at 101 establishments 
and withdrawn from 74 establishments, as 
compared with 63 and 115, respectively, dur- 
ing the fiscal year 1913. The causes of with- 
drawal were as follows: Discontinuance of 
slaughtering or of interstate business, 62 es- 
tablishments; failure to comply with the re- 
quirements of the department, 10; granting 
of market inspection, 1; and 1 establishment 
consolidated with another. 

Statistics of the meat inspection for the 
year are given in the tables that follow: 

Ante-mortem inspections of animals, fiscal 


is chief. 





vear 1914: 
Sus- Total 

Passed. pected.* Inspected. 
Cattle 6,696,124 6,749,578 
Calves 1,810,416 1,813,178 
Swine 33,260,583 33,374,156 
Sheep 14,969,589 oo) =14,974,144 
Goats 122,316 29 122,345 
Total 56,859,028 174373 57,033,401 
*This term is used to designate animals found or 
suspected of being unfit for food on ante-morter in 


spection, most of which are afterwards slaughtered 
under special supervision, the final disposal being de 
termined on post-mortem inspection. 
Post-mortem inspections, fiscal year 1914: 
Passed 
for lard 
Passed andtal- Con 
for food. low only. demned. Total 


Cattle 6,669,700 6,061 48,356 6,724,117 
Calves 1,808,171 37 6,696 1,814,904 
Swine .. .32,936,784 147,979 204,942 33,289,705 
Sheep . 14,937,432 839 20.563 14,958,834 
Goats 121.827 


121,051 30 746 


Total. . .56,473,138 154,946 281,303 56,909,387 

Diseases and conditions for which condem- 
nations were made on post-mortem inspection, 
fiscal year 1914, are also shown in a table. 


In addition to the foregoing, there were 
tanked the careasses of animals found dead 
or in a dying condition as follows: Cattle, 
1.297: calves. 1,063; swine, 58499; sheep, 


5,654; goats, 188; total, 66,701. 

The inspection of meat and meat food prod- 
ucts prepared and processed under the super- 
vision of bureau employees is shown in the 
following table. This is a statement of work 
done and not a report of the actual quantity 
ot products prepared. The same product is 
sometimes duplicated by being reported in the 
various stages of preparation and under more 
than one heading. 

Weight. 

156,718,568 
2 568,334,605 

3,497,071 

542,016,832 


Kind of product. 
Beef placed in cure 
Pork placed in cure 
All other classes placed in cure 
Sausage chopped 
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UIE IE ia 9.0 40 kre tcpertweee 90,887,435 
BE OUR sos oae ches ccisceess 24,889,756 
All other canned meats.......... 4,695,852 
MO INO aon nc crs ésiv eve nivie 294,130 


Steam and kettle rendered lard. .1,110,393,385 


DS a eee eee 20,528,075 
OB a ee ae ee reer ee 57,041,508 
3 AE ee ene 6,811,276 
RANE MOONE 8 yi 5g <5 0s bw sine ies 5,571,570 
eee 7,730,284 
LOPE GUBSETUbe ....... esc ceenes 581,616,296 
Bakers’ compound .............. 1,062,345 
Oleo stock and edible tallow..... 55,835,685 
ES eee ee 146,791,463 


WN ns cs aan sceibaeees 71.997,502 
Oleomargarine Bahasa Getegell 143,999,030 
Miscellaneous products. ........ 583,307 





keectree’ 7,033,295,975 

The quantity of meats and meat food prod- 
ucts condemned on reinspection because of 
having become sour, tainted, putrid, unclean, 
rancid, or otherwise unwholesome was as fol- 
iows: Beef, 7,357,692 pounds; pork, 11,475,262 
pounds; mutton, 258,168 pounds; veal, 42,096 
pounds; goat meat, 2,251 pounds; total 19,- 
135,469 pounds. 

Market inspection was extended to one 
more city, making 42 cities at whose public 
markets Federal meat inspection is conducted 
in order that interstate deliveries may be 
made in accordance with the meat inspection 
law and regulations. 

For the export of meat and meat food 
products 90.197 certificates of inspection were 
issued, covering 136,007,894 pounds of beef, 
764,092,656 pounds of pork, and 4,156,331 
pounds of mutton. a_ total of 904,256,881 
pounds. This included 229,038,475 pounds spe- 
cially prepared with preservatives as allowed 
by foreign Governments. 

There were also issued 2,259 certificates for 
export of 18,432,526 pounds of inedible animal 
products. 


Total weight 


Exemption from Inspection. 


The provisions of the meat inspection law 
requiring inspection do not apply to animals 
slaughtered by farmers on the farm nor to 
retail butchers and dealers. The department 
requires that such butchers and dealers, in 
order to ship meat and meat food products 
in interstate commerce, shall first obtain cer- 
tificates of exemption, but no such require- 
ment is made of farmers. 

The number of certificates of exemption 
outstanding at the close of the fiscal year 
was 1,927, a decrease of 621 from the pre- 
vious vear. During the year 737 certificates 
were canceled on account of the dealers re- 
tiring from business or ceasing to make inter- 
state shipments, 303 were canceled for vio 
lations of the regulations, 22 on account of 
regular inspection being granted, and 101 for 
miscellaneous reasons, making a_ total of 
1,163 cancellations. In a number of cases the 
certificates were reissued when business was 
resumed or the insanitary conditions had been 
corrected. 

Shipped by Retailers and Farmers Under 
Exemption. 
fiscal 114.976 shipments 


During the year 


were made by retail butchers and dealers 
holding certificates of exemption, as com- 
pared with 124,384 shipments in 1913. The 


products so shipped were as follows: 


Product. Number. Pounds. 
Peef, carcasses 

ters) 
Calves, carcasse 


(1,942 qual 


485 240.828 
4.118.691 


17 355 








Sheep, carcasses £949 172.467 
Swine, carcasses 2,120 210,533 
Beef, fresh 
Veal. fresh 
Mutton, fresh 705 
Pork, fresh B97 
Cured meats 1,142,542 
Lard 133,406 
Sausage ee, ee - 217,555 
Miscellaneous (scrapple, tripe, 
headcheese, ete.) ef 125,761 
Total 54,907 14,207.884 


(Continued on page 28.) 
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HANDLING PACKING HOUSE PRODUCTS 
Points for Small Packers on Treating By-Products 


By George E. Dyck. 


[EDITOR’S NOTE.—This is the ninth of a series 
of articles on the systematic treatment of packing- 
house by-products which have been appearing in the 
columns of The National Provisioner from time to 
time. The plan is to take up by-products of the meat 
industry from the beginning to the end of the meat- 
producing process, and to show the smaller packer, 
especially, how they may be systematically handled 
and economically utilized. 

Articles already published have treated of the 
handling of stockyards offal. blood and fertilizer ma- 
terials, and fats.) 


Deodorizing the Fats. 

Some fats, such as the gut fat from the hog 
and practically all fats from the sheep, have 
a disagreeable odor which it is desirable to 
eliminate. This is accomplished to a large ex- 
tent by treating the rendered fats in a clean 
tank with bicarbonate of soda. 

The tank is first filled with a supply of 
clean, cold water to about one-half of its 
capacity, when the fat is added. The head of 
the tank is left open, and the steam is turned 
into the tank. For hog gut fat lard about 
one-half pound of the bicarbonate is used for 
every 1,000 pounds of lard. Sheep fat re- 
quires double this amount, or 1 pound for the 
same quantity of fat. The re-cooking is con- 
tinued for from two to three hours. The tank 
is allowed to settle and the fat handled again 
in the same manner as before. 

After the fat has been run off the tanks, 
the residual contents are dumped into vats 
located beneath the former. Quite a quan- 
tity of fat will have been hidden within the 
cavities of the solid material and have escaped 
in this manner. This fat is now recovered in 
these vats. ° 

The dumping of the tank stirs up the en- 
tire mass very thoroughly, when this residual 
fat has the opportunity to rise to the sur- 
face of the 
skimmed 
which 


water in the vat, where it is 
and returned into another tank, 
is loaded with fresh material for re- 
eooking. The vat contents are stirred in or- 
der to bring all of the possible fat to the sur- 
face for skimming. 

During all of this time the steam is on in 
these vats for the double purpose of bringing 
the fat to the surface and of keeping the solid 
contents hot for the subsequent pressing of 
the material in the hydraulic presses, where 
some more fat is recovered. 

The yield of the various parts may be aver- 
aged as follows: 





Cattle. 
Per- 
Pounds. centage. 
enn ane 80 6.66 
Dressed carcass ............. 700 58.33 
Cheek meat and tongue....... 10 0.83 
Head, feet and knuckles...... 45 3.75 
aS Serer leery oe 75 6.25 
Lip and weasand meat........ 4 0.33 
Liquid blocd Be aide aehetre ae 3.83 
Liver, heart and lungs........ 35 2.91 
Paunch and contents........ 106 8.83 
Raw tallow and entrails...... 84 7.00 
Tail, trimmings and casings.. 15 1.28 
ME occ areticas ooarmanwewe ts 1,200 100.00 
Hogs 
Per- 
Pounds. centage. 
Heart, liver, lung, head, fat, 

ES te a oar ct cares asain se 33 14.04 
eS eee 5%, 2.45 
i re ane 84, 3.5] 
Entrails and waste........... 23 9.79 
DrGeed GCOTGRRE 4... secs caccs 165 70.21 

WHE cv ssaisss Satiateh Guia 235 100.00 


Sheep. 
Per- 

Pounds. centage. 
RE oe eR ete ria 13 13 
Fo | ae eee eee eee 4 4 
a 4 4 
re. 20 20 
eee ene eS 3 3 
SE Pata ear oe 6 6 
Dressed carcass ..........0<.. 50 50 
WI eo he a Ba eae one 100 100 


The weight of the individual organs from 
rather small cattle is approximately as fol- 
lows: Rennet, per bullock, 3.3 pounds; paunch, 
16; guts, 1.5; killing scrap, 7.3; windpipe, 
714; head meat, 24%; peck, 18%4; pluck, 11.3; 
killing offal, 2.5. 

The tallow rendered\from the beef cutting 
bones varies with the nature of the raw ma- 
terial, but moves within certain limits, and 
may be estimated as from 12 to 15 per cent. 
from the cutting bones, and from 20 to 23 per 
cent. from the tallow trimmings, taking the 
green weight of the raw material as the 
basis. The combined head oil from the eat- 
tle heads and jaws averages very nearly one 
pound per bullock. Hog bungs yield 11% 
per cent. of their weight of lard; hog head 
bones yield 8.8 per cent. and hog head skins 
56.6 per cent. of lard in the pressure tank. 

Neutral or Kettle-rendered Lard. 

Neutral lard is essentially the fat render- 
ed from the leaf of the hog and then in an 
cpen kettle at a low temperature. However, 
other fats than the leaf enter into the com- 
position of neutral lards of second and third 
Such fats are the back fat, ham and 
shoulder trimmings. 


grades. 


In either case the raw fats are run through 
a hasher in order to facilitate the rendering 
and to increase the yield to the maximum. 
The hashed fats flow into the rendering ket- 
tles, which are usually water-jacketed, al- 
though we find them frequently heated with 
steam. The temperature aimed at is about 
167 degs. Fah., which can be easily maintained 
with the water jacket, wherein water is con- 
tained and 
heating. 


into which steam is led for the 


A mechanical agitator stirs the entire mass 
until 


continuously the rendering is com- 
pleted, which requires from two to four 


hours, according to the amount of fat in the 
kettle and to the of the material. 
Leaf and back fat also used in some 
grades of kettle lard, although the strictly 
neutral lard 


nature 
are 


is uniformly supposed to be 
made of the leaf only. In order to produce 
the best grade of leaf lard the raw fat must 
be in prime condition, which is not difficult to 
obtain when certain precautions are taken. 
The first in this connection 
is the handling of the leaf on the killing 
floor. The leaf as it is taken from the hog 
must not be thrown into trucks and piled 
high therein, but should be hung on racks in 
such a manner that one piece will not touch 
another. This is for the purpose of elimi- 
nating most of the animal heat before the 
leaf is transferred into the cooler. When the 
fat is piled into trucks a free circulation of 
air is prevented, with the result that the 
animal heat remains, and that the lard made 
from such leaf will have a musty odor. The 


consideration 


ae 


same precautions are naturally applicable to 
the hanging in the cooler itself, where the 
hooks, on which the fat is hung, should be 
not less than ten inches apart. 

One other safeguard ‘is found in the method 
of hanging the leaf. ‘It, will. be observed that , 
the raw fat has the tendency to roll itself 
up quite tightly, preventing air . circulation 
to some extent. In order to overcome this 
tendency and its results the leaf is turned 
over when the change is made from. the tem- 
porary to the stationary rack in the “cooler,” 
so that on the inside will be on the outer- 
side after the change. The air in the cooler 
must be fresh and sweet, and the tempera- 
ture be kept to the lowest possible under 
“cooler” conditions. 

The rendered lard is run through strainers, 
and when cooled down to about 80 or 90 degs. 
Fahr. it is run into new tierces and removed 
into the neutral “cooler” for graining. The 
tierces are usually silicated with a solution 
of silicate of soda, in order to make them 
tight and to prevent the absorption of any 
woody odor by the lard. The residue, or 
cracklings, contain from 30 to 33 per cent. 
of residual lard. 

Handling and Use of the Cracklings. 

The cracklings may be pressed and the 
pressed lard used in lower grades of lard, 
such as the steam lard. In some instances 
they are used for chicken feed. 
there appears to be no reason why they 
should not be saved for human consumption, 
once the public has been educated to their 
matter of fact, 
palatable dishes may be made from them, as 
is proven by the following formulas, which 
are employed in Germany, where the crack- 


However, 


value. As a many very 


lings, “grieben,” are a delicatessen. 
with cornmeal. Cornmeal is 
cooked in water or soup from the sausage 


department for from 3 to 4 hours, or until 


Cracklings 


the meal is ready. For every gallon of such 


mass one pound of cracklings is added. The 
whole is mixed and filled into jars. Before 


(Continued on page 18.) 
aia 

MEAT PACKING IN NEW ZEALAND. 

Reporting on the New Zealand meat indus- 
try Consul General J. I. Brittain, at Auckland, 
that the and 
operations of the Auckland Farmer’s Freezing 
Company have reached dimensions never be- 
fore equaled. A remarkable feature of the 
situation is that the supply of livestock is 
keeping up with the increased demand. Since 
July 1, 1914, this company has slaughtered 
€,780 head of cattle, 14,837 head of sheep, 
1,354 head of lambs, and 137 calves, making 
a total of 23,108 animals slaughtered, or an 
increase of 21,149 head more than during the 
similar period in 1913. At present the com- 
pany is killing about 100 head of cattle and 
300 sheep a day. 

At the Auckland freezing plant an addi- 
tional story has been added to the building, 
providing three large storerooms, for the chill- 
ing of eggs, fruit and cheese. The increased 
capacity of the plants will enable the com- 
pany to store 55,000 carcasses at one plant 
and 20,000 at the other, or 75,000 carcasses at 
both plants, and also 200,000 boxes of butter. 

Prices for meat have advanced about 50 per 
cent. since the beginning of the European war. 
The present prices realized in London for New 
Zealand meat are $9.37 for steers, $7.91 for 
cows and $8.39 for heifers per 100 pounds. 


says slaughtering freezing 
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PRACTICAL POINTS FOR THE TRADE 


(BDITOR’S NOTE.—Nothing but actual, bona fide 
Anquiries are answered on this page of ‘Practical 
Points for the Trade.’"’ The National Provisioner uses 
mo ‘‘made-up’’ queries, with answers taken out of old, 
out-of-date books. The effort is made to take up and 
dnvestigate each question as it comes in, and to an- 
wer it as thoroughly as time and space will permit, 
with a view to the special need of that particular 
inquirer. It must be remembered that the answering 
ef these questions takes time, and that the space is 
aecessarily limited, and inquirers must not grow im- 
patient if the publication of answers is delayed some- 
what. It should also be remembered that packing- 
fhouse practice is constantly changing and improving, 
and that experts seldom agree, so that there is always 
rcoom for honest difference of opinion. Readers are in- 
wited to criticise what appears here, as well as to 


ask questions.) 
a 

SHRINKAGE OF DRESSED POULTRY. 

The following inquiry comes from a Cana- 
dian subscriber: 

Editor The National Provisioner: 

What is the experience of poultry packers 
as to shrinkage of dressed poultry—chick- 
ens, turkeys, ducks and geese? 

Poultry shrinkage, from live to cold 
dressed weight, is approximately 13 to 15 
per cent., and 1 to 1% per cent. in chilling 
and packing. Poultry should have nothing 
tc eat and a plentiful supply of clean water 
for 24 hours before killing, and when killed 
should be properly and thoroughly bled. 

Do not chill poultry at below 33 degs. nor 
above .35 degs. Fahr. Then if it is to be 
carried for any length of time, after being 
thoroughly chilled it should be sent at once 
to the “sharp freezer.” 


—_Yo-—_—_—_. 


HANDLING SWEETBREADS. 

A subscriber in New England writes as fol- 
lows: 
Editor The National Provisioner. 

Can you tell us how sweetbreads should be 
handled to prevent spoiling? 

3eef sweetbreads should be trimmed free 
of all fat and blood clots and put into ice 
water at once. Leave in ice water over night 
in the cooler. Change the water until sweet- 
breads are thoroughly bleached. Place in 
pans, each piece separately, and put into the 
sharp freezer at 6 to 10 degs. below zero for 
24 hours, then place in the storage freezer 
at 12 degs. above. There are two grades; No. 
1 is the selected and No. 2 the smaller and 
discolored pieces. 

Calf sweetbreads are handled exactly the 
same Vrecze in 


as beef sweetbreads. pans 


with the heart bread on top of the throat 
bread. Be careful not to mix with beef 
sweetbreads. 

Hog sweetbreads it is not necessary to 
keep separate, but freeze them in bulk, mak- 
ing layer not more than two inches thick, 
however. Freeze and store the same as beef 
sweetbreads. 

Lamb sweetbreads should be chilled over- 
night on screens or in pans. Do not bleach, 
but freeze and store the same as beef sweet- 
breads. 


—o—_—_- 


TREATMENT OF HOG HAIR. 


A New York dealer writes as follows: 
Editor The National Provisioner: 

I would like to know what hog hair is 
worth on the market now, and how it should 
be handled for commercial purposes. I en- 
close sample of hair. 

The manipulation of hog hair to produce 
the finished article, including cleaning, dry- 
ing, sorting, curling, dyeing, etc., is an elab- 
orate process, and it is not advisable to under- 
take it unless in the business and having 
sufficient raw material coming in to warrant 
the undertaking. Saving your hog hair, 
cleaning and drying it is decidedly worth 
while, however, provided you do it right. 

Hog hair from different sections of the 
country and at various seasons of the year 
fluctuates in value considerably. Hair con- 
cerns will contract for hair at so much per 
hog, or will buy clean and dry hair according 
to guaranteed sample, in bags, f. o. b. cars. 
The hair must be free of cuticle and contain 
no sand, cinders, etc., and must be reasonably 
free of dust. 

This applies to field-cured and dried hair. 
Machine-cleaned and dried hair, of course, is 
more acceptable in every sense and brings 
a better price. 

In our issue of April 18, 1914, we published 
an article on this subject. In that article our 
correspondent states in his questions leading 
to our answers that he obtained 9%, cents per 
pound for a shipment of 25,000 pounds of fin- 
ished hair. By “finished” we presume he 
means cleaned, dried and baled, but not dyed 
and curled. His cost was about 3 cents per 
pound, he states. 


The sample you enclose is either rotten hair 
or was improperly cured with chemicals, You 
should. acquaint yourself with the latest 
methods to improve the value of your product. 


— 
USE OF PORK CRACKLINGS. 
(Continued from page 17.) 
serving, slices are cut of a thickness of one- 
half inch, which are fried until yellow. 

Cracklings with apples. The apples are 
peeled and quartered and mixed with the 
cracklings, which have been pressed in order 
to remove all of the surplus lard. For 25 
parts of cracklings 75 parts of apples are 
usually taken. The former are crushed or 
ground, and the whole is put into ovens until 
soft, but not brown. Cloves, salt and sugar 
are added to- taste. 

Cracklings for pie crust. The cracklings 
are ground and pressed. To every pound of 
the same one-half ounce of salt is added, and 
the mixture set aside for further use. Thirty- 
three per cent. of such mixture are mixed with 
66 per cent. of flour and a little cold water, 
and the dough is rolled out in the usual 
manner. 

Another method for the utilization of the 
cracklings is the preparation of the same to 
replace butter. In this case also they are 
crushed and pressed and mixed with the 
skimmings from the sausage vat. Apples, 
salt and cinnamon are added to taste, and 
the whole is baked until the apples are soft. 
The mass must be well stirred, and is filled 
into cans or jars. 

The foregoing recipes for the utilization of 
neutral lard cracklings may serve to realize 
more from them financially than has been 
the custom when the cracklings are used for 
chicken feed, or when they are dumped into 
the steam lard tank. In this latter case 
there will remain in them at least 10 to 12 
per cent. of lard, which cannot be recovered 
by cooking under pressure, nor by pressing 
in the hydraulic press when the final resi- 
due, analyzing some 12 per cent. of am- 
monia, is used for fertilizer purposes. 

(To be continued.) 


{The tenth in this series of articles on ‘‘Handling 
Packinghouse Products,’’ will deal with the rendering 
of greases of various grades. It will appear in an 
early issue of The National Provisioner. ] 
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STANDARD FOR A GENERATION 
SWENSON EVAPORATORS 


have been put into every industry where evaporators are used. They have become so well and so favorably 
known that for most of these industries today the Swenson is standard. Repeat orders have followed one another 
until now half of our business is based upon previous business with the same concerns. 
required, we will design and construct evaporators of any type to suit special conditions. 


We have become the largest manufacturers of evapo- 
rators in the United States because we have gone at 
the thing from the right standpoint. Our staff of en- 
gineers includes men whose experience ranges over all 
industries using evaporators, and whose training has 
been along thoroughly scientific lines. 
we build is designed to fulfill certain specific conditions. 
It is designed with the background of this wealth of 
experience, and is based upon correct principles. Only 


Every evaporator 


experience. 


| Gwenson fivaporaror{o; 


(Formerly American Foundry & Machinery Co.) 


under such conditions could the business have been 
built up to our present dimensions. 

The reason the big packers come back to us for more 
and more evaporators for tank water is because they 
have thoroughly tested out our product and found it 
satisfactory. The man whose plant is smaller does not 
always have opportunity to make these tests, but he 
can safely rely upon the example of the men of widest 


At the same time, where 
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A TIMELY PROTEST 

It became known this week that our State 
Department has submitted to the British 
Government a formal protest against British 
interference with our export trade to neutral 
countries. This protest has taken a promi- 
nent place in the war news of the week. 
Some weak-kneed people profess to fear our 
entanglement in the war as a result of this 
not take this 


view; they have been harassed to the point 


action. Trade interests do 
where they might almost welcome hostilities 
as an alternative to trade extinction. 

For the trade this State Department pro- 
test is certainly most timely. The general 
public has not realized the extent to which 
our foreign commerce—-and thereby our com- 
welfare—-has been 


mercial hampered and 


THE NATIONAL PROVISIONER. 


damaged by this interference with overseas 
trade. Indications are that even the Gov- 
ernment did not wake up to the true state of 
affairs until lately. 

International law and usage permit the 
seizure or stoppage of export shipments of 
The definition of what is 


contraband and what is not has been elastic, 


contraband goods. 


and subject to wide variation in interpreta- 
tion. But making all possible allowances, and 
granting Great Britain all the leeway pos- 
sible in this regard, the fact remains that 
the British Government has gone far beyond 
the bounds of law and reason in its inter- 
ference with the trade of neutral countries. 

A newspaper report from Chicago is au- 
thority for the statement that within the 
last six weeks twelve Norwegian and Danish 
ships laden with meats and animal products 
valued at $5,350,000 belonging to Chicago 
packers and bound for neutral ports have 
turned their prows toward English ports 
under persuasion of British warships. Once 
there, the cargoes were declared to be “con- 
ditional contraband” and confiscated. No of- 
fer to pay for the foodstuffs thus far has 
been made. The foodstuffs confiscated con- 
sists of fresh meat, canned meat, lard, lard 
compounds and casings. 

Details of this 


interference need not be 


recounted here. It is sufficient to say in a 
general way that Great Britain has assumed 
arbitrary regulation of the commerce of the 
world. It is a notable fact that if you 
wanted to ship anything to Great Britain or 
France you could do so without difficulty, re- 
gardless of the contraband character of the 
shipment. But when you attempted to ex- 
port goods to a neutral country, no matter 
how harmless the nature of the shipment, 
you ran up against British interference. 

This interference was not always open and 
it took 


ihe form of subterfuge, polite arrest and 


aboveboard. Sometimes and often 


apologetic blockade. But the result was the 
same; if your goods were consigned to Eng- 
land or France they went through smoothly 
and on time; if you tried to do business with 
a neutral country—regardless of the char- 
acter of the commodity shipped—you were 
more than likely to run up against an in- 
visible but nevertheless actual stone wall. 
It might be considered that remuneration 
for seized or delayed goods would be an ac- 
Indeed, 


Fngland may be expected blandly to offer 


ceptable solution of the difficulty. 
this reparation. But recompense for seizure 
of a shipload of goods does not repair damage 
done to export business or home industry. 
This point should be kept in mind. 

It is said that Washington does not ex- 
pect England to make any radical change in 
her attitude toward export shipments as a 
result of this protest, but hopes for a modi- 
fication of the: methods by which «her policy 


19 


is executed. If this means that our State 
Department has made no more than a formal 
protest, the export business interests of the 
country will be deeply disappointed. Now 
that our Government is fully awake to a_ 
realization that it has a duty to perform in 
relation to the general welfare of the coun- 
try, it is to be hoped that it will discharge 
this duty energetically and courageously. To 
borrow a sporting phrase, this is no time for 
“shadow boxing.” 
86 

THE AGRICULTURAL REPORT 

The annual report of the Secretary of Ag- 
riculture for 1914 contains very little that is 
new so far as it concerns the livestock and 
meat trade, but it emphasizes some of the 
important subjects which should have even 
still more emphasis. Continued agitation of 
some of these questions will ultimately bear 
fruit, but the facts and figures he gives, and 
which are repetitions of what has been said 
before and proved, would seem to be suf- 
ficient to get the needed action from those in 
authority. 
the 


showing the shortage of all meats and meat 


Secretary Houston repeats figures 
food animals and urges measures to remedy 
the deficiency. He does this in a very able 
way, without anticipating the report of the 
special committee which he has appointed for 
the purpose. He shows especially the need 
for an increased livestock production in the 
South, and his arraignment of the uneconomic 
conditions prevailing in the South, so far as 
fcod supply is concerned, and which is sup- 
ported by figures, shows that the South is not 
producing its own necessities of life. 

His statistics on the losses from animal 
diseases should in themselves be sufficient to 
cause Congress, without further argument, to 
take radical measures to save an annual meat 
food loss estimated at more than $200,000,000 
per year. But it seems that Congress will 
not make the necessary appropriations until 
we are confronted with a still more appalling 
decrease in meat food supplies. 

One of the interesting features of the Sec- 
retary’s report, and which in its statement of 
the facts is new, is his reference to the mar- 
keting of meat food products. In that part 
of his report he shows that there is no syste- 
matic or economic’ movement of livestock 
from the raising grounds to the ultimate con- 
sumer, but that frequently one crosses the 
other in unnecessary cases. Products have 
been known to be sold at the point of origin 
of the livestock after the animals have been 
shipped long distances and the finished prod- 
uct shipped equal distances in return. 

This feature of his report is deserving of 
considerable attention. His treatment of the 
more important subjects is indeed commend- 
able, and deserves attention and favorable 


action on his recommendations. 
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TRADE GLEANINGS 


Swift & Company’s plant at St. Paul, Minn., 
has sustained a fire loss of $20,000. 

The new packing plant of the Stauffer Meat 
Company, at Rocky Ford, Colo., was started 
this week. 

The cheese factory of Alfred Plum, Jr., on 
Mohawk Hill, Talcottville, N. Y., 
stroyed by fire. Loss unknown. 

Seven hundred head of dressed cattle were 


was de- 


destroyed by a fire in the slaughter house of 
Morris Mindick & Co. at the Brighton Abat- 
toir, Boston, Mass. Loss, $20,000. 

J. C. MeFadyean, R. A. Watson and W. 
Ferguson, all of New York City, are the in- 
corporators of the Paraguayan Company, Inc., 
New York, N. Y., dealers in livestock, ete. 
Capital stock, $50,000. 

A two-days’ convention held at the 
National Hotel in East Louis, by the 
salesmen and department heads of Armour & 
Company in four states. 


was 
St. 
There were about 
100 in attendance and a banquet was given. 
The Yarmouth Packing Company, Portland, 
Me., incorporated with a capital 
stock of $10,000 by William B. Murray, Al- 
bert E. Anderson and Raymond S. Oakes, all 
of Portland, Me. 
canning and packing business. 
The J. C. 
organized for the purpose of promoting and 


has been 


They will carry on a general 
Joyle Packing Syndicate has been 


securing the financing of a strictly modern 
packing plant at Calgary, Alberta, Canada. 
This syndicate has for its officers a number 
of well-known and practical packers. 

The Packing Company, Chi- 
eago, Ill., has purchased a greater part of the 
land in the block lying between Emerald ave- 
nue Halsted and 4lst and 42d 
The land will be used as a site for 
further extensions of the packing house of 
this company. 


Independent 


and street, 


streets. 


William H. Chapman died at his home in 
Milwaukee, Wis., last week, following a short 


illness from bronchitis. He was formerly 
manager of the Grand Rapids branch of Ar- 
mour & Company and later took charge of 
the Milwaukee branch. Mr. Chapman was 
43 years of age, and is survived by the widow, 
his parents and one sister. 

——— 


MUNICIPAL ABATTOIR FOR OAKLAND. 

The establishment of a municipal abattoir 
ai, Oakland, Cal., to be conducted by the city, 
where take an animal to be 
slaughtered and where the strictest inspection 
could be maintained, was the plan outlined 
t» Commissioner of Public Health and Safety 
Turner by Jackson Reynolds, formerly con- 
nected with the Oakland Meat Company. 
Reynolds offered to build the structure for the 
slaughtering of animals in a central location, 
and turn it over to the city. He maintained 
that it would encourage stockmen to bring 
their stock directly into the city and would 
lower the price of 


anyone could 


meat. The suggestion 
comes, it is believed, partly as the result of 
the recent hog cholera scare. 

\? 


——¢o— 


CENTRAL ABATTOIRS IN UTAH. 

A law requiring the establishment of cen- 
tral abattoirs in the larger cities and towns 
of the State of Utah and the abolishment of 
the numerous small slaughter houses where 
meat is prepared for public consumption under 
unsanitary conditions is recommended by A. 
Carrington Young, State livestock inspector, 
in his report filed with the governor. He 
also suggests more stringent laws for the 
physical inspection and examination of all 
cattle or livestock before it is allowed to en- 
te: this State. During the biennium covered 
in the report the fight against tuberculosis in 
cattle, particularly milk cows, has been waged 
with such success, he reports, that less than 
: cent. of the cattle tested for tuber- 
culosis now react to the test. 


per 
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NEW FREIGHT RATES ON HIDES. 

It is reported from Washington that a re- 
vised decision has been issued by the Inter- 
state Commerce Commission upon the com- 
plaint of Crowdus Brothers and others against 
the Atchison, Topeka & Santa Fe and other 
railroads in the matter of the rates on hides 
from Oklahoma points. 

The Commission held that the testimony 
offered was not sufficient to 
award of reparation. 


warrant the 
On the other hand the 
roads were authorized to put in effect by 
February 20 on “hides and pelts in carloads 
from the Oklahoma points of origin to St. 
Louis and points in so-called St. Louis ter- 
ritory, local rates which shall not be more 
than 6 cents per 100 pounds higher than the 
local rates contemporaneously maintained on 
said commodities from Wichita, Kan., to said 
destinations, and not less than 514 cents per 
100 pounds lower than the local rates con 
temporaneously maintained from said points 
of origin to said points of destination on 
packinghouse produets.” 

The Commission also authorized the roads 
to put in effect on the same date on “hides 
pelts in the Oklahoma 
points of origin embraced in the suspended 
items of the said schedules to Grand Rapids, 
Holland, Fremont, Boyne City, 
Cheboygan, Petoskey, Mich., 
rates which shall not exceed the combination 


and carloads from 


Alpena, 


Kegomie and 


on East St. Louis, made by use of the pro- 
portional rates from said Oklahoma points to. 
East St. Louis and the local rates beyond.” 

‘2 


—_—%e—_—_ 


WHY YOU SHOULD KEEP A FILE. 


In connection with the practical trade in- 
formation published every week on page 18, 
The National Provisioner is frequently in 
receipt of letters from subsribers who recall 
having im- 
portant in a previous issue of this publica- 
tion, but they have mislaid the copy and want 
the information repeated. The National 
Provisioner offers the suggestion that if every 
interested subscriber would keep a file of The 
National Provisioner he would be able to 
look up a reference at once on any matter 
which might come up, and thus avoid delay. 
A carefully arranged index of the important 
items appearing in our columns is published 
every six months, and with this and a binder, 
which The National Provisioner will fur- 
nish, the back numbers of the papers may be 
neatly kept and quickly referred to for infor- 
mation. 

The binder is new, and is the handiest and 
most practical yet put on the market, and 
it costs less than the old binder, too! It is 
finished in vellum de luxe and leather, with 
gold lettering, and sells for $1. It may be 
had upon application to The National Pro- 
visioner, 116 Nassau street, New York. 


seen something interesting or 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, pork and beef by the 


Values Steady—Trade Quiet—Fluctuations 

Narrow—Hog Markets Irregular—Move- 
ment Good—Quality Maintained—Product 
Distribution Fair. 


The future market in provisions has marked 
time during the past week with a small, frac- 
tional net advance. This has been due to a 
little steadier tone in the spot product, some 
evidence of increasing demand, and at times 
evidence of supoprt of the future market by 
packing interests. ‘There appears, however, 
to be no special disposition to put up prices, 
but rather to maintain a fairly steady level 
of values, and to encourage a fairly steady 
movement of hogs. 

The the 


movement of hogs appear to be the fact that 


conditions which have influenced 


supplies in the country are reasonably liberal, 


although as yet there is no evidence of any 


material increase in hog supplies compared 


with last vear. In fact, the movement for the 
first two months of the packing season shows 
very little change from last year. This was, 
possibly, brought about by the November con- 
ditions, the quarantine effect. 


The December movement was heavy the first 


when was in 
week of the month and the last week. 

A study of the distribution of product at 
Chicago shows an accumulating tendency at 
that point. This, 
This is in comparison with last year. 


however, is comparatively 
small. 
Receipts of meats have increased ten million 
pounds since November 1 at that point, while 
shipments have increased only five millions; 
receipts of lard have increased a little. over 
seven million pounds, and shipments have in- 
creased barely five millions. 

Although there has been a fairly good busi- 
ness reported in both meats and lard for ex- 
port, the actual gain in exports of meats of 
all kinds since November 1 has been barely 
3Y, million pounds compared with a year ago, 
with 1%, 


exports 


increase of less than million 
The total 
round numbers, been 58,000,000 Ibs. of meats 
trifle 


The export movement 


an 
pounds of lard. have, in 
since November 1, and under 
75,000,000 Ibs. of lard. 
like the 
other products, is seriously hampered by the 


just a 


in provisions, export movement in 
number 
of points, is not available until late February, 


ocean freight situation. Room, to a 
March and April, and even when available, 
rates are so high, and room so difficult to get 
that there is great difficulty in making trans- 
actions. In fact, business for nearby ship- 
ment is almost out of the question. 

To what extent this is going to affect the 
volume of exports as winter advances is diffi- 
cult to state, yet it is certain that the total 
volume will be materially hampered, not only 
of hog products, but of other meats, and this 
situation 
seed oil. 


into the demand for cotton- 
While argument is being put for- 


enters 


ward that the export buying will take an im- 
mense line of lard and oil this year, the ac- 
tual question of transportation precludes any 
enormous business. 

The domestic demand is fairly good for the 
season, but business is affected by the condi- 
= 


barrel or tierce and hogs by the hundredweight. 


tions as to collections, and there appears to 
be no willingness on the part of the packing 
interests to load up the trade, but rather a 
tendency to conservatively distribute supplies, 
from day to day and from week to week. A 
good deal of speculation is going on as to the 
effect of the export business and of the do- 
mestic demand on the supplies of product this 
month. The semi-monthly statement showed 
some gains, but it is not thought that the 
stocks for the total month will show im- 
portant accumulations. 

The packing statistics for the week showed 
a larger movement of hogs than indicated by 
the daily reports, with the total packing for 
the week nearly 300,000 ahead of last year. 
Wednesday’s receipts of hogs at Chicago were 
60,000, and telegraphic dispatches stated that 
there was evidence of increased disposition on 
the part of the country to sell hogs, and that 
a fairly liberal movement was anticipated for 
some time. The packing statistics for the 
week showed a total of 728,000 compared with 
793,000 the previous week and 458,000 last 
year; the heavy packing for the week brings 
the season’s total slightly ahead of last year, 
the aggregate being 5,418,000 against 5,399,- 
OOO a year ago. 

The reports the middle of the week from the 
West were that the end-of-the-month state- 
ment of product stocks would show a consid- 
erable increase in stocks of all kinds at the 
leading Western points of accumulation. 

LARD.—Trade this week has been very 
quiet, but values have ruled steady. Export 
interest has been slow and business is ham- 
pered by the ocean freight situation. City 
steam, 1014%c. nom.; Middle West, $10.55@ 
10.65 nom.: Western, $10.80; refined Con- 
tinent, $11.30 nom.; South American, $11.65 
nom.; Brazil, kegs, $12.65; compound lard, 
TKaT%. 

PORK.—tThe market continues very quiet, 
but prices are fairly steady. Mess is quoted 
$19.50€@20.50 nom.; clear, $21.507@24 nom. ; 
family, $22@a25. 

BEEF.—tThe situation is unchanged. De- 
mand is not important, but with the limited 
supplies for curing there is no pressure on the 
market. Quoted: Family, $24@25  nom.; 
mess, $21@23 nom.; packet, 23@24 nom.; ex- 
tra India mess, $36@38 nom. 





SEE PAGE 29 FOR LATER MARKETS, 





GREEN AND SWEET PICKLED MEATS. 
(Special Report to The National Provisioner from 
The Davidson Commission Co.) 

Chicago, December 31.—Quotations on green 
and sweet pickled meats, f. 0. b. Chicago, 

loose, are as follows: 

Regular Hams—Green, 8@10. Ibs. ave., 13ce.; 


10@12 Ibs. ave. 1234¢.; 12@14 Ibs, ave., 
121%c.; 14@16 Ibs. ave., 12%¢.; 18@20 Ibs. 


ave., 124%4c. Sweet pickled, 8@10 Ibs. ave., 
13c.; 10@12 Ibs. ave., 1234¢.; 12@14 Ibs. ave., 
1214¢.; 14@16 Ibs. ave., 12%4c.; 18@20 Ibs. 


ave., 12c. 

Skinned Hams—Green, 14@16 lbs. ave., 
13%ec.; 16@18 Ibs. ave., 13%¢.; 18@20 Ibs. 
ave., 13%4c.; 22@24 lbs. ave., 12%ec. Sweet 


pickled, 14@16 Ibs. ave., 1234¢.; 16@18 Ibs. 
ave., 1234@12%c.; 18@20 lbs. ave., 124@ 
123%%c.; 22@24 Ibs. ave., 1114. 

Picnic Hams—Green, 5@6. lbs. ave., 10c.; 
6@8 lbs. ave., 914¢.; 8@10 lbs. ave., 914e.; 10 
@12 lbs. ave., 9c. Sweet pickled, 5@6 Ibs. 
ave., 10c.; 6@8 lbs. ave., 914c.; 8@10 Ibs. 
ave., 914c.; 10@12 Ibs. ave., 9@9Ke. 

Clear Bellies—Green, 6@8 Ibs. ave., 1414¢.; 
8@10 lbs. ave., 13%4c.; 10@12 Ibs. ave., 13¢e.; 
12@14 lbs. ave., 124@12\%ec.; 14@16 Ibs. 
ave., 124%,@12%4c. Sweet pickled, 6@8 Ibs. 
ave., 14c.; 8@10 lbs. ave., 13%4c.; 10@12 lbs. 
ave., 13c.; 12@14 Ibs. ave., 1234¢.; 14@16 Ibs. 
ave., 1214¢. 


EXPORTS OF HOG POODUCTS. 


{EDITOR’S NOTE.—Pxport information is held back 
by the Government for 30 days after clearance of 
vessels, presumably to prevent interference with ship- 
ments by warring nations. ] 


Exports of hog products from New York 
reported cleared up to November 30, 1914: 

BACON.—Barbados, W. I., 2,948 Ibs. ; Bocas 
del 'Toro, Panama, 508 Ibs. ; Bordeaux, France, 
50.551 Ibs.: Bristol, England, 70,823 
Callao, Peru, 1,015 Ibs.; Christiania, Norway, 
65,002 Ibs.: Copenhagen, Denmark, 888,006 
Ibs.: Drontheim, Norway, 12,740 lIbs.; Glas- 
gow, Scotland, 178,800 lbs.; Hamilton, Ber- 
muda, 2,802 Ibs.; Havana, Cuba, 21,220 lbs. ; 
Hull, England, 220,201 Ibs.; Kingston, W. L, 
4.461 Ibs.: Liverpool, England, 1,700,846 Ibs. : 


Ibs. ; 


London, England, 30,630 Ibs.; Manchester, 
England, 24,000 Ibs.; Nassau, Bahamas, 517 


= 


Ibs.; Nuevitas, Cuba, 7.120 lbs.; Para, Brazil, 
5.725 Ibs.: Puerto Padre, Brazil, 2,040 Ibs. ; 
Rio de Janeiro, Brazil, 3,145 lbs.; Rotterdam, 
Holland, 1,140,237 Ibs.; Santiago, Cuba, 5,000 
Ibs. 

HAMS.—Barbados, W. I.. 13,970 Ibs.; 
Bocas del Toro, Panama, 619 Ibs.; Bordeaux, 
France, 25.472 lbs.: Bristol, England, 82,504 
Ibs.: Cape Town, Africa, 1,729 Ibs.; Carta- 
gena, Colombia, 1,678 lIbs.; Ciudad Bolivar, 
Venezuela, 916 lIbs.; Colon, Panama. 817 Ibs.; 
Curacao, Leeward Islands, 1,992 Ibs.; Dela- 
goa Bay, East Africa, 1,253 Ibs.; Demerara, 
British Guiana, 8,222 lIbs.; Glasgow, Scot- 
land, 575,800 Ibs.; Guadeloupe, W. I., 6,859 
Ibs.: Hamilton, Bermuda, 8,948 lbs.; Havana, 
Cuba, 15.502 Ibs.: Hull, England, 231,600 
Ibs.; Kingston, W. L., 12,604 Ibs.; La Guaira, 
Venezuela, 6.713 Ibs.; Liverpool, England, 
796.010 Ibs.: London, England, 49,929 Ibs. ; 
Manchester, England, 53,781 Ibs.; Nassau, Ba- 
hamas, 2.232 Ibs.; Nuevitas, Cuba, 12,008 
Ibs.: Para, Brazil, 654 Ibs.; Paramaribo, 
Dutch Guiana, 1.369 Ibs.; Port au Prince, W. 
I., 1,782 lIbs.: Puerto Padre, Brazil, 2,494 
Ibs.: Rio de Janeiro, Brazil, 8,642 Ibs.; St. 
Thomas, W. I.. 5.282 Ibs.; San Domingo, 8. 
D., 8.515 Ibs.: Santiago, Cuba, 9.787 Ibs.; 
Tampico, Mexico, 1,275 Ibs.: Trinidad, W. L, 
34.114 Ibs. 

LARD.—Aarhus, Denmark, 44,970 Ibs.; 
Aberdeen, Scotland, 26,849 Ibs.; Barbados, W. 
I.. 19.290 lbs.;: Bergen, Norway, 87,781 Ibs. ; 
Bordeaux, France, 1,038,581 Ibs.; Bristol, 
England, 147.840 lbs.; Buenos Aires, A. R., 
1,200 Ibs.; Cape Town, Africa, 57,458 Ibs. ; 
Cardiff, Wales, 28,000 Ibs.; Cartagena, Colom- 
bia, 28.497 lIbs.; Catania, Sicily, 36,304 Ibs. ; 
Cayenne, French Guiana, 1,138 lbs.; Christ- 
iania, Norway, 345,408 lIbs.; Ciudad Bolivar, 
Venezuela, 4.325 Ibs.; Colon, Panama, 33,053 
Ibs.; Copenhagen, Denmark, 2,661,817 Ibs. ; 
Curacao, Leeward Islands, 14,322 Ibs.; Dela- 
goa Bay, East Africa, 700 Ibs.; Demerara, 
British Guiana, 5,600 lIbs.; Drontheim, Nor- 
way, 8.250 Ibs.; Genoa, Italy, 157,862 Ibs: ; 
Glasgow. Scotland, 406,081 Ibs.; Guadeloupe, 
W. I., 18,400 Ibs.; Guayaquil, Ecuador, 2,367 
lbs.: Hamilton, Bermuda, 6,619 Ibs.; Havana, 
Cuba, 13.182 lIbs.; Havre, France, 222,348 
Ibs.: Hull, England, 479,539 lbs.; Kingston, 
W. I., 3.698 lbs.; Lagos, Nigeria, 2,550 Ibs. ; 
La Guaira, Venezuela, 5,500 Ibs.; Leith, Scot- 
land, 230,997 Ibs.; Liverpool, England, 500,- 
035 Ibs.: London, England, 374,868 Ibs. ; Man- 
chester, England, 194,627 Ibs.; Messina, 
Sicily, 9.320 lbs.; Nassau, Bahamas, 19,300 
lbs.: Newcastle, England, 35,000 _ Ibs.; 
Nuevitas, Cuba, 10,037 lIbs.; Palermo, Sicily, 
11,457 lbs.: Pamplona, Colombia, 750 Ibs. ; 
Para. Brazil, 2,584 Ibs.; Paramaribo, Dutch 
Guiana, 9,333 lIbs.: Port au Prince, W. L., 
54,205 Ibs.: Porto Empedocle, Sicily, 11,525 
lbs.; Puerto Padre, Brazil, 9,541 lbs. ; Rotter- 
dam, Holland, 587,268 lbs.; St. Thomas, W. L., 
14,295 lbs.; San Domingo, 8. D., 49,177 Ibs.; 
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Tampico, Mexico, 25,772 lbs. ; Trinidad, W. I., 
124,886 lbs.; Tumaco, Colombia, 2,150 Ibs. 

LARD OIL.—Cape Town, Africa, 150 
gals.; Demerara, British Guiana, 256 gals. ; 
Sydney, Australia, 192 gals. 

PORK.—Barbados, W. I., 138 bbls. ; Deme- 
rara, British Guiana, 10 bbls.; Glasgow, Scot- 
land, 25 bbls.; Hamilton, Bermuda, 11 bbls. ; 
Havana, Cuba, 10 cs.; Kingston, W. L, 5 bxs., 
6 bbls.; Liverpool, England, 50 bbls.; Nas- 
sau, Bahamas, 31 bbls.; Paramaribo, Dutch 
Guiana, 6 tes.; Port au Prince, W. I., 42 
bbls.; St. Thomas, W. I., 8 bbls.; San Dom- 
ingo, S. D., 29 bbls.; Santiago, Cuba, 55 bbls. ; 
Trinidad, W. I., 112 bbls. 

PORK HEADS.—Curacao, 
ands, 22 bbls. 

PORK LIPS.—Trinidad, W. I., 25 bbls. 

PORK SNOUTS.—San Domingo, 8. D., 9 
bbls. 

PORK TAILS.—Demerara, 
25 tcs.; Trinidad, W. L., 5 tes. 

PORK TAILS AND SNOUTS.—Cayenne, 
French Guiana, 7 bbls. 

SAUSAGE.—Bordeaux, France, 180 tes.; 
Colon, Panama, 125 pa.; Curacao, Leeward 
Islands, 11 cs.; San Domingo, S. D., 115 pa.; 
Trinidad, W. I., 14 pa. 

2, 
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EXPORTS OF BEEF PRODUCTS. 


[EDITOR’S NOTE.—Export information is held back 
by the Government for 30 days after clearance of 
vessels, presumably to prevent interference with ship- 
ments by warring nations.] 


Exports of beef products from New York 
reported cleared up to November 30, 1914: 

BEEF .—Barbados, W. I., 67 bbls.; Bocas 
del Toro, Panama, 3 tes, 18 bbls.; Cape Town, 
Africa, 35 bbls.; Cayenne, French Guiana, 85 
bbls. ; Copenhagen, Denmark, 50 bbls.; Cura- 
cao, Leeward Islands, 19 bbls.; Demerara, 
British Guiana, 15 bbls. Glasgow, Scotland, 
15 tces.; Hamilton, Bermuda, 24 bbls.; Liver- 
pool, England, 100 tcs.; Monrovia, Liberia, 12 
bbls. ; Nassau, Bahamas, 9 bbls.; Paramaribo, 
Dutch Guiana, 80 bbls.; Port Limon, C. R., 
25 bbis.; Rotterdam, Holland, 400 bbls.; St. 


Thomas, W. I., 16 bbls.; San Domingo, S. D., 
8 bbls.; Trinidad, W. I., 50 tes. 


FRESH MEATS.—Barbados, W. I., 551 
Ibs.; Colon, Panama, 84,560 lbs.; Hamilton, 
Bermuda, 25,918 Ibs. 

FROZEN BEEF.—Marseilles, 
8,103,513 Ibs. 


OLEO OIL.—Bergen, Norway, 620 tes.; 
Bordeaux, France, 35 tes.; Christiania, Nor- 
way, 1,055 tces.; Copenhagen, Denmark, 765 
tes.; Drontheim, Norway, 35 tcs.; London, 
England, 439 tces.; Manchester, England, 300 
tes.; Piraeus, Greece, 37 tes. 

OLEOMARGARINE.—Barbados, W. L., 
18,230 Ibs.; Colon, Panama, 8,800 Ibs.; Cura- 
cao, Leeward Islands, 3,069 Ibs.; Hamilton, 
Bermuda, 2,885 Ibs.; Kingston, W. I., 1,120 
Ibs.; Nassau, Bahamas, 2,314 lbs.; Port au 
Prince, W. I., 1,000 lbs.; Porto Cortez, Hon- 
duras, 1,800 Ibs.; St. Thomas, W. I., 5,175 
Ibs.; San Domingo, S. D., 1,680 Ibs. 

TALLOW.—Genoa, Italy, 37,710 lbs.; Ha- 
vana, Cuba, 55,380 Ibs.; San Domingo, S. D., 
11,265 lbs. 

TALLOW OIL.—Copenhagen, Denmark, 
200 tes.; Stockholm, Sweden, 5 bbls. 

TALLOW SCRAP.—London, England, 30,- 
250 Ibs. 

TONGUES.—Glasgow, Scotland, 130 es.; 
Liverpool, England, 35 pa.; London, England, 
120 bbls. 

CANNED MEATS.—Bordeaux, France, 
10,000 pa.; Bristel, England, 50 pa.; Cape 
Town, Africa, 658 .cs:; Cayenne, French 
Guiana, 25 pa.; Colon, Panama, 58 pa.; 
Copenhagen, Denmark, 250 cs.; Curacao, 
Leeward Islands, 50 cs.; Delagoa Bay, East 
Africa, 80 cs.; Glasgow, Scotland, 367 cs.: 
Hamilton, Bermuda, 175 cs.; Havana, Cuba, 
30 pa.; La Guaira, Venezuela, 35 pa.; Liver- 
pool, England, 1,557 lbs.; London, England, 
23,711 lbs., 90 cs.; Manchester, England, 100 
pa.; Nassau, Bahamas, 24 cs.; Newcastle, 
England, 600 pa.; San Domingo, S. D., 78 pa. 


Leeward Isl- 
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EXPORTS OF DAIRY PRODUCTS, 

[EDITOR’S NOTE.—Export information is held back 
by the Government for 30 days after clearance of 
vessels, presumably to prevent interference with ship- 
ments by warring nations.) 

Exports of dairy products from New York 
reported cleared up to November 30, 1914: 

BUTTER.—Cartagena, Colombia, 391 Ibs. ; 


Colon, Panama, 25,995 lIbs.; Guadeloupe, 
W. I., 8,800 lbs.; Hamilton, Bermuda, 2,110 
Ibs.; Havana, Cuba, 1,445 Ibs.; Kingston, 


W. I., 400 Ibs.; La Guaira, Venezuela, 850 
lbs.; Liverpool, England, 9,300 lbs.; Nassau, 
Bahamas, 2,257 lbs.; Nuevitas, Cuba, 264 Ibs. ; 
Port au Prince, 7,387 lbs.; St. Thomas, W. LI., 
1,450 Ibs.; San Domingo, San Dom., 1,226 Ibs. 

EGGS.—Hamilton, Bermuda, 35 cases; 
Liverpool, England, 1,480 cases; London, Eng- 
land, 1,350 cases; Manchester, England, 250 
cases; Santiago, Cuba, 175 cases. 

CHEESE.—Barbados, W. I., 1,322 Ibs.; 
Havana, Cuba, 9,372 lbs.; Kingston, W. I., 
8,352 lbs.; Liverpool, England, 147,043 Ibs. ; 
Nassau, Bahamas, 1,467 lbs.; Port au Prince, 
W. I., 771 lbs.; St. Thomas, W. I., 649 lbs.; 
San Domingo, San Dom., 1,712 Ibs. ; Trinidad, 
Island of, 4,175 Ibs. 
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ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of beef 
for the week up to December 26, 1914. show 
that exports from that country were as fol- 
lows: To Europe, 70,316 quarters; to North 
America, 35,718 quarters. The previous 
week’s exports were as follows: To Europe, 
99,589 quarters; to North America, 35,656 
quarters. 

— 
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EXPORTS SHOWN BY STEAMERS. 


Exports of commodities from New York to 
foreign ports for the week ending Thursday, 
December 25, 1914, as shown by A. L. Rus- 
sell’s report, are as follows: > 

Cottonseed oil, 6.627 bbls.; bacon and hams, 
5,913,075 pounds; beef, 489 packages; pork, 
544 barrels; lard, 7,265,770 pounds; oil cake, 
15,948,991 pounds. 

[Owing to the order of the Treasury De- 
partment, details of shipments by vessels and 
destination are withheld for 30 days, but the 
totals for the week are indicated.] 

% 
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FRESH MEAT AND OFFAL IMPORTS. 


Imports of foreign fresh beef into the port 
of New York during the past week totaled 
23,948 quarters, compared to 25,855 quarters 
last week and nothing two weeks ago. Mut- 
ton imports totaled 1,000 sheep and 4,842 
lamb carcasses, compared to 5,781 sheep and 
4,450 lambs last week. Offal imports togaled 
337 packages. All arrivals were from South 


America. 
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WESTERN FERTILIZER MARKET. 


(Special Letter to The National Provisioner from 
The Davidson Commission Co.) 

Chicago, December 29.—There is not much 
change to report in the market for animal 
ammoniates. Large sales are rumored, but 
we have been unable to verify anything beyond 
a few hundred tons of ground tankage and 
ground blood on private terms. Sellers here 
believe the spring demand will be sufficient 
to absorb their stocks of ground tankage 
around $2.50 and 10c. and ground bloéd around 
$2.75, as they expect the increased acreage 
of sugar cane and other crops will make up 
for much of the loss incurred by decreased 
demand for cotton. On the other hand, buy- 
ers are just as confident of still lower prices, 
owing to curtailment of credit and inability 
of cotton growers to pay for last spring’s sup- 
plies. One thing is certain, that buyers can- 
not be found who will pay near these figures 
at present. (Complete quotations. will be 
found on page 39.) 


January 2, 1915. 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 

New York, December 24.—The market on 
chemicals and soap supplies is quoted as fol- 
lows: 74@76 per cent. caustic soda, $1.50@1.60 
per 100 lbs., basis 60 per cent.; 60 per cent. 
caustic soda, $1.75 per 100 Ibs.; 98 per cent. 
powdered caustic soda in bbls., 244 @2%4c. per 
lb.; 58 per cent. soda ash, 80c. per 100 Ibs. 
basis 48 per cent.; 48 per cent. carbonate of 
soda, 95c. per 100 lbs.; tale, 144@1%c. per 
Ib.; silex, $15@20 per ton of 2,000 Ibs.; mar- 
ble flour, $8 per ton of 2,000 Ibs.; chloride of 
lime in casks 13,@2c. per lb. and bbls. 3c. 
per lIb.; electrolytic caustic potash, 8@10c. 
per lb.; carbonate of potash, 7@8c. per lb. 

Prime palm oil in casks, T@7%c. per Ib. ; 
clarified palm oil in bbls., 8c. per lb.; genu- 
ine Lagos palm oil, 744c. per lb.; palm kernel 
oil, 12@12c. per lb.; green olive oil, $1.05 
per gal.; yellow olive oil, $1@1.05 per gal.; 
green olive oil foots, 9@9%4c. per lb.; Ceylon 
cocoanut oil, 114%,@12c. per lb.; Cochin co- 
coanut oil, 15@16c. per 1b.; cottonseed oil, 
6@6\%c. per Ilb.; Soya bean oil, 544@534c. 
per lb.; prime city tallow at 6c. per Ib.; 
corn oil, 5.75@5.85e. per Ib. 

House grease, 53%,@6c. per lb.; brown 
grease, 542@5%c. per |b.; oleo stearine, 10% 
@l1l1c. per lb.; yellow packer’s grease, 5%4c. 
per lb. 
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EXPORTS OF PROVISIONS 


Exports of hog products for the week ending De- 














cember 26, 1914, with comparisons: 
PORK, BBLS. 
Week Week From 
ending ending Nov. 1, '14, 
To— Dec. 26, Dec. 27, to Dec. 26, 
1914. 1913. 1914. 
United Kingdom. . 125 452 1,547 
ES cickicaee ~< “oonebe 135 475 
So. & Cen. Am... 109 205 1,055 
West Indies ..... 1,335 1,008 6,963 
Br. No. Am. Col. 3 631 3,705 
TOE i véccevess 1,572 2,431 13,745 
MEATS, LBS. 
United Kingdom... 5,939,925 4,884,825 47,253,472 
Comtimemt ..cccec 60,375 94,500 7,021,263 
So. & Cen. Am... 67,150 106,000 559,400 
West Indies ..... £0,000 150,800 635,275 
ee es: A, OR eure 10,000 62,075 
WO ccccesnce 6,147,450 5,246,125 55,531,485 
LARD, LBS. 
United Kingdom.. 9,313,130 3,656,572 41,500,768 
Continent ....... 276,360 1,604,679 29,075,980 
So. & Cen. Am... 402,810 313,900 1,993,488 
West Indies ..... 235,620 320,510 1,919,100 
Br. No. Am. Col.. 7,000 5,224 98,050 
Other countries...  ....... 13,800 16,700 
Total .cccccccce 10,234,920 5,914,685 74,604,086 
RECAPITULATION OF THE WEEK’S EXPORTS. 
From— Pork, bbls. Meats, Ibs. Lard, lbs. 
New York ....... 929 3,624,500 7,129,670 
Boston ..ccccccce 3 2,413,950 2,606,250 
PhilaGelphtia .ccce 3 cececse ceccece 65,000 
New Orleans .. 640 109,000 434,000 
Total week ..... 1,572 6,147,450 10,234,920 
Previous week .. 2,763 7,950,050 5,517,610 
Two weeks ago... x 8,489,403 9,090,370 
Cor. week last y’r 2,431 5,246,125 5,914,685 


COMPARATIVE SUMMARY OF EXPORTS. 


From Nov. 1, °14, Same time 
to Dec. 26, ’14. last year. Changes. 
Pork, Ibs. . 2,749,000 3,958,600 Dec. 1,209,600 
Meats, Ibs. .. 55,531,485 51,035,950 Inc. 4,495,535 
Lard, Ibs. ... 74,604,086 73,165,987 Inc. 1,438,095 
——>—— 


OCEAN FREIGHTS. 


{Subject to change. Quotations given are shillings 
per ton and cents per 100 Ibs.) 


Liver- Glas- Rotter- Copen- 

pool. gow. dam. hagen. 

Beef, tierces ........ 35sh. 37/6 T5e. 100sh. 
Oll Cake ..ccceccecee 30c. 30c. 55c. 60c. 

BAC odccccseccccces 35sh. 37/6 T5e. 100sh. 

Lard, tierces ........ 35sh. 37/6 75e. 100sh, 

Canned meats ....... 35sh. 37/6 T5e. 100sh. 

Bette? cccccccccccces 60sh. 45sh. 150c. 150sh. 

SE Evicccccccesess SUR. 35sh. T5e. 100sh. 

Pork, barrels ........ 35sh. 37/6 T5e. 100sh. 


No rates to Hamburg. 
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TALLOW, STEARINE, GREASE and SOAP 


TALLOW.—The interest in the market has 
been further reduced during the past week, 
and it was evident that no changes were 
anticipated until after the holiday feeling has 
expended itself. Some of the large interests 
admit that they are merely looking on at this 
time, while the smaller concerns, of course, 
have no reason to take the initiative. 

The production of tallow, judging from the 
bulk of the reports received, is on a continued 
limited scale, with no immediate prospect of a 
change. Offsetting this is the routine absorp- 
tion and the general disposition on the part 
of consumers to take small supplies at a time 
and only when needed. It has been said that 
the finer grades of tallow are relatively stead- 
ier partially in reflection of the abundance of 
certain greases, but this comparative steadi- 
ness is not really pronounced. 

The foreign situation is without material 
change. The high freight rates from prac- 
tically every sea port militate against the 
exportation and the importation of tallow. 

Prime city is quoted at 6c. nominal, and 
city special at 634c¢., these values representing 
the basis of the last previous sale. 

OLEO STEARINE.—There has been only 
a very limited business during the past several 
days. The tendency is to restrict commit- 
ments until after the holiday season; the 
market is quoted at 10%c. nominal. 

OLEO OIL.—Values remain steady with a 
limited foreign interest. Domestic trade is 
good and the output of compound butter is 
heavy. Extras are quoted at New York, 14c. 





SEE PAGE 29 FOR FRIDAY’S MARKETS, 





GREASES.—Prices are steady with good 
greases withheld and sell in fair volume, but 
low grades more slowly. Quotations are 
nominal, as follows: Yellow, 544,@6%s. nom. ; 
bone, 534@6c. nom.; house, 53¢@5%c¢. nom. 

COCOANUT OIL.—Supplies are very light 
and with small offerings to arrive and there 
is very little to do business with. Quoted: 
Cochin, 15@15'%c.; arrival, —; Ceylon, 11@ 
1114c.; shipment, —. 

PALM OIL.—The volume of trade has been 
light this week, partly due to the holidays, 
but with the small stocks there is very little 
to do business with. Prime red spot, 7@ 
714¢.; to arrive, ; Lagos spot, 714@S8c.; to 
arrive, —; palm kernel, 12c.; shipment, —. 

NEATSFOOT OIL.—The market has again 
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been dull and about steady. Offerings are 
light. For 20 cold test, 96@97s. ; 30 do., 88c. ; 
40 do., water white, 80@82c.; low grade off 
yellow, 63c. 

CORN OIL.—Trade has been quiet this 
week with prices ruling about steady. Prices 
quoted at $5.70@5.85 in car lots. 

SOYA BEAN OIL.—The market shows a 
moderate interest with some demand to arrive. 
Spot stocks are limited. Spot is quoted at 
5c. 


LOCAL MEAT PLANTS IN THE SOUTH. 


The establishment of local packing and re- 
frigerating plants throughout the South as a 
solution of the problem of the decreasing 
meat supply is the recommendation now 
being made in that section. A Southern view 
is summarized as follows: 

The European war has opened the eyes of 
the Southern farmer to the deficiencies of the 
present agricultural system as nothing else 
could do. It has shown him that there is 
enly sound prosperity in the production of 
at least enough food to satisfy his own 
wants. Especially has his attention been 
called to the fact that one food product, 
meat, must be raised in the South. 

Three causes have operated in bringing 
about a decreasing supply of meat in the 
South: The distressing and apparent de- 
crease in the supply of our meat has been 
caused mainly by three conditions in the 
South. The first is the climate—a reason 
that becomes more valid the farther South 
It is almost impossible to find suit- 
able seasons for curing meat and preserving 
it for the future. The second is the unsani- 
tariness under which all Southern meat, espe- 
cially beef, is butchered. And the third—a 
reason operative in forcing the production of 
all foodstuffs off the Southern farmers’ fer- 
tile acres—is the inability of the farmer to 
turn his meat into ready cash as easily as 
he does his cotton and tobacco. 

Parallel with his meat problem is the prob- 
lem of the utilization of the immense waste 
areas in the South, 22,000,000 acres out of 
33,090,000 lie absolutely unproductive in 
North Carolina. And seven-eighths of Texas 
is used for no purpose whatever. A large 
part of this land is natural pasturage. Why 
not utilize it as such? Because the three rea- 
sons given are still operative. 


we go. 


One problem of the South is to provide a 
clearing house in the municipalities for the 
food that the farmer raises. The local pack- 
ing and refrigerating plant answers this 
problem of getting around these three causes. 
These plants are for the benefit of the 
farmer. He pays 3 or 4 cents per pound for 
the services of butchering, curing and pack- 
ing his meat. If he wishes it frozen and kept 
on cold storage for immediate consumption 
there is no additional charge. 

This plan, in short, is giving the farmer 
the benefit of a large packing plant at his 
own door, one that is co-operative, and one 
that in that sense belongs to him. It en- 
ables him to enter into successful competition 
with the great northern companies. 

But the greatest argument for this plan is 
the fact that it is built on the principle that 
the city must furnish abattoirs and clearing 
houses for the farmer’s food supplies because 
by this system this pursuit is made profit- 
able, and by it the farmer is enabled to 
turn this food into as ready cash as he does 
now his cotton and tobacco. It is making 


the city the centre of food-producing areas. 
fai ae 


+ 
PORK CUTS IN NEW YORK. 
(Special Report to The National Provisioner from 
H. C. Zaun.) 

New York, December 31.—Wholesale prices- 
in green and sweet pickled pork cuts in New 
York City are reported as follows: Pork 
loins, 1314@141%%c.; green hams,.8@10 lbs. 
ave., 13%4¢.; do., 10@12 Ibs. ave., 18¢.; do., 
12@14 lbs. ave., 13c.; do., 18@20 Ibs. ave., 
13%4c.; green clear bellies, 6@10 lbs, ave., 
13%c.; do., 10@12 lbs. ave., 13%4¢.; do., 12@ 
14 Ibs. ave., 13c.; green rib bellies, 10@12 Ibs. 
ave., 13c.; do., 12@14 Ibs. ave., 13c.; S. P. 
clear bellies, 6@10 lbs, ave., 1344¢.; do., 10@ 
12 Ibs. ave., 1334¢.; do., 12@14 Ibs. ave., 14c.; 
S. P. rib bellies, 10@12 Ibs. ave., 1334¢.; do.,. 
12@14 lbs. ave., 13%4c.; S. P. hams, 8@10 Ibs. 
ave., 1314¢.; do., 10@12 lbs. ave., 13¢.; do., 18 
@20 Ibs. ave. 1414¢.; city dressed hogs, 
10%,¢.; steam lard, 10%4c. 

Western prices are as follows: Pork loins, 
8@10 Ibs. ave., 12@12%c.; do., 10@12 Ibs. 
ave., 111%4@12c.; do., 12@14 Ibs. ave., 10%@ 
lle.; do., 14@16 lbs. ave., 10@1014¢.; skinned 
shoulders, 10c.; Boston butts, 1014¢.; boneless. 
butts, 1114,@12c.; neck bones, 4c.; spareribs, 
9@10c.; lean trimmings, 10@l1lc.; regular 
trimmings, 8@8%4c.; kidneys, 5c.; tails, 7c.; 
livers, 4c.; snouts, 514c.; tenderloins, 22c. 

Tierce Goods: Pig tongues, 1144@12c.; pig 
tails, $20; hogs, 934c. 
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COTTONSEED OIL EXPORTS 


[EDITOR’S NOTH.—The Government has instructed 
the Customs Service to withold all details of exports 
from the public for 30 days after clearance, so that 
shipments may not be interfered with by warring 
nations. This causes the omission of ports of destina- 
tion in some instances in the following table. Volume 
of exports and ports of shipment are given, however, 
as fully as possible under these restrictions. ] 


Exports of cottonseed oil reported for the 
week ending December 31, 1914, and for the 
period since September 1, 1914, were as fol- 
lows : 


Week 
ending Since 
Dec. 31, Sept. 1, 
1914. 1914. 
From New York— Bbls. Bbls. 
Adelaide, Australia ....... _- 2 
Auckland, N. Z........... - 60 
WE, “We FB. ..cccces 157 1,042 
Bergen, Norway .......... a= 1,615 
Bristol, England ......... - 25 
Buenaventura, Colombia .. — 33 
Buenos Aires, A. R........ os 768 
Cape Town, Africa........ _ 529 
Christiania, Norway ...... a= 300 
*Colon, Panama , ——— 218 
Copenhagen, Denmark .... — 9,199 
Cristobal, Panama ........ -- 320 
Demerara, British Guiana... — 227 
ee Os ne _ 398 
Glasgow, Scotland ........ oo 200 
PE EEE eeccccccerss = 566 
i re as 2,675 
Hall, Bugiamd ......cccees — 274 
OG ae — 312 
La Guaira, Venezuela...... — 3 
Liverpool, England ....... — 3,079 
London, England .......... — 8,875 
pO eee -- 42 
Manchester, England ...... — 930 
Manzanillo, Cuba ......... — 81 
Marseilles, France ........ -- 285 
Matanzas, W. I............ -- 15 
Monte Cristi, San Dom..... — 214 
Montevideo, Uruguay ..... _— 1,650 
PN. GEE sé cae decccscee 857 
Nassau, Bahamas .........  — 144 
SNE 55. ics se-neeces — 8 
Piraeus, Greece ........... o- 130 
A) Se ie 48 
Port Antonio, W.I........ 24 
Port au Prince, W.I....... — 5 
Pest Eamon, C. BR... ....2-. — 16 
*Rio de Janeiro, Brazil 55 505 
Rotterdam, Holland ...... — 6,305 
ils, I IU. Dive ccccccccss -— ] 
San Domingo, S. D........ — 98 
eS Pere oo 64 
Santiago, Cuba ........... — 364 
*Santos, Brazil te ey 484 642 
Sydney, Australia ........ — 10 
Trinidad, Island of..... — 12 
Ports not stated 3.342 96,283 
Total aay 4.136 139,453 
From New Orleans 
Bocas del Toro, Panama.... — 202 
Christiania, Norway 11,085 
Frontera, Mexico ‘ -- 169 
Gothenberg, Sweden ; 4.185 
Havana, Cuba , 1,225 
Progreso, Mexico ......... — 625 
Vera Cruz. Mexico......... — 1,215 
Total 18.706 
From Baltimore 
Glasgow, Scotland . 155 
Rotterdam, Holland tee 281 
ee 436 
From Savannah— 
*Aarhus, Denmark : 566 566 
Glasgow, Scotland ......... — 264 
Liverpool, England bane 735 
London, England ......... — 1,751 
Manchester, England ...... ae 753 
Total 566 4,069 
From Norfolk 
Glasgow, Scotland ........ 200 
Liverpool, England ....... — 3,090 
London, England ......... -- 130 
Ports not stated ......... — 1,302 
MEY. tA cme ktaen nates — 4,722 
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*From Mobile 


Buenos Aires, A. R........ 1,900 
MN ao xa wie bien — 1,900 
*From all other ports 

Canada RO ee - 8,760 

Mexico (including overland) — 1 
ONE ise ener 8,761 

Week Same 
ending Since period 
Dec. 31, Sept.1, 1913. 
Recapitulation— Bbls. _ Bbls. Bbls. 

From New York . 4,136 139453 85,677 

From New Orleans 18.706 15,794 

From Galveston ..... —_ — 261 

From Baltimore ..... —- 436 425 

From Savannah . 566 4.069 16,557 

From Newport News. — — 136 

From Norfolk ...... — 4,722 8,055 

From San Francisco. --- 55 21 

From Mobile ........ — 1,900 — 

From all other ports. 8,761 16,192 
Potal . 4,702 178,102 143,118 
*These figures represent shipments with- 


held by the government for thirty days. 


—— fe 


FOREIGN COMMERCIAL EXCHANGE. 
New York, December 31.—Foreigzn commer- 
cial exchange rates, so far as quoted, are as 
follows: 


London— 
ee a a 4.§2 
are 4.85% @4.85% 
Demand sterling ............ 4.85 @4.85% 
Commercial, 60 days......... 4.82% 
Paris— 
Commercial, 90 days ........ No quotations. 
Commercial, 60 days ........ No quotations. 
Commercial, sight ........... 5.20 
Bankers’ cables ..........0.. 5.151 
Bankers’ checks .....sccccecs 161 
Berlin— 
Commercial, sight ........... No quotations. 
I GE .c-G caie-sitiedasnene 884 @S8% 


Cable transfers &8S%@SS% 


Antwerp— 

Commercial, 60 days......... No quotations. 

GE cevcccoccceece No quotations. 

Bankers’ cablen ..........0.. No quotations. 
Amsterdam— 

Commercial, sight ........... 40% 

po ge 40% 
Copenhagen— 
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EXPORTS OF COTTONSEED OIL. 


Government estimates of exports of cotton- 
seed oil for the month of November show 
71,200 bbls. exported from the principal cus- 
toms districts for that month, compared to 
62,336 bbls. in November, 1913. For the eleven 
months of the calendar year the ggvernment 
estimates the exports at 447.211 bbls.. com- 
pared to 587,427 bbls. for a like period of 
1913. 

A detailed report of exports by 
districts is as follows, in pounds: 


customs 


Customs Districts. Pounds. Dollars. 
Georgia 1,806,471 278,250 
Maryland 65,626 3,281 
New York .....5...: 17,061,486 1,065,283 
Virginia 669,850 44.590 
Galveston 8.423 483 
New Orleans 2,672,835 142,716 
Laredo 60.060 3.043 
Butfalo 122,597 5,136 
Dakota eee 125,580 17.998 
Eastern Vermont .. 7.500 150 
Mithigan 2.573.188 120,622 
St. Lawrence .. 6,359 635 


Total, Nov., 1914 
1913 
Total, 11 months, 

November, 1914... .178,884,481 

1913... .234,970,973 

1912... 313,916,821 19,206,447 

Exports for the past seventeen months, 
month by month, are reported as follows: 


28.479.975 


24,934,352 


1,682,487 
1.743.924 


12,303.477 
15,902.778 


1913. Pounds. 
WE. 05 satan ate 7,763,129 
August 5,446,506 
September 2,479,304 
INE. second baw euck aces . 11,951,400 
NE © ooo esis 0c a-o iv ow eee oe 24.934.352 
ee . 27,036,786 


1914. 
January 


ee eee Pic 30,374,725 


NNN 555 lores craelere sree taea serena 16,912,612 
ee . 26,932,519 
| RRS a ee eee ere 18,174,676 
| ee ee ee eee 13,446,491 
NII pis hare na aang dais Gree caces eel agsa 6,814,710 
MTN, eg, Siva oe tenconant recs bw SRST 5,839,273 
eres eer Scere 5,230,097 
NOE ori cowie snes yuenerev an 10,189,112 
SIS Le oe ere 16,490,291 
Pe reer 28,479,975 
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Small Price Changes—Passing of Holidays 
Awaited—Sentiment Mixed—Speculation 
May Increase — Underlying Conditions 
Without Special Change. 


The week has again warranted the term 
“comparative dullness,” little of interest 


either in 
circles or in 
handled. 
course, 


transpiring speculative cotton oil 


quarters where actual oil is 
The indisposition to trade was, of 
attributed to 


holidays. 


the continuance of the 
On a few occasions there was nib- 
bling by consumers, and also slight flurries in 
the option market, but nothing approaching 
significance took place. 


The year has concluded with sentiment 
very much mixed, as far as the immediate 
price changes in cotton oil are concerned. 


There will be many disappointments unless 


a material rise occurs before the season ends. 


A favorite theory is that a termination of 


the war should have a_ beneficial effect on 


trade conditions in general, which should be 


shared 
of the 


by cotton oil, continuance 
cotton 


acreage next season so seriously as to redound 


while the 


struggle would cut into the 


favorably on values before the current season 
is over, 

The statistical position of cotton oil is, as 
usual, rather inconclusive. This 


year more 


merican 


otton 
Oi 


the Mississippi Cottonseed Crushers’ Association. 


than the customary complaint is made, on ac- 
count of the absence of certainty regarding the 
export The shipments since the 
beginning of the season are about 40,000 bbls. 
ahead of last year, but some shippers main- 
tain that total is under the actual exports, due 
to recent 


figures. 


Government rulings regarding the 
dissemination of cargo details. 

It will be recalled that last year’s exports 
were under 500,000 bbls., and that advocates 
of higher prices are counting on 700,000 bbls. 
this season. Obviously, the proportionate in- 
crease of shipments must enlarge to a _ sub- 
stantial degree during the next few months 
to strengthen the claims of who look 


for a moderately good year’s export business. 


those 


As published in THe PRovIsIONER a few weeks 
ago the oil supplies this year should be ap- 
proximately 600,000 bbls. more than last year. 
If this and a 
majority in the trade believe that it will—the 


surplus is to be absorbed— 
home consumption would have to be increased 
by about 300,000 bbls. This is assuming that 
the shipments abroad will reach the 700,000- 
bbl. mark so confidently counted on by some 
of the independent.refiners. On the surface, 


there would remain a moderate carry over, 


but it is argued that this excess should not 


be burdensome if the prospects are for a 


drastically curtailed 


spring. 


cotton acreage next 

The consensus of opinion is that the home 
consumption of cotton oil will be in liberal 
volume for some time to come, and that the 
distribution since the beginning of the season 
has been very satisfactory. The compound 
lard trade has been helped by the action of 
the pure’ lard market, and the growing favor 
of the cheaper product in various sections of 
the country. While no figures are at hand, 
the claim has been made that exports of com- 
pound have been of encouraging volume. 

Soapmakers have used a very fair amount 
of cotton oil so far this year against very 
little the preceding season. Under the cir- 
cumstances, it is not surprising that there is 
more confidence felt in stating that the home 
trade will be substantially increased over that 
of last year, the doubt resting in the possibili- 
ties of the foreign absorption. At present, 
freight rates and the general scarcity of space 
on ocean-going vessels restrict the shipping of 
oil abroad. 

There have been predictions that specula- 
tion in the market would broaden after the 
turn of the year. As far as can be learned, 
revival of the outside trade 
would be based on the belief that provision 


any important 
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values will be easily maintained while the war 
-oontinues, and that the south has given further 
evidence of a prospective effective cut in acre- 
age by its tenacious holding of spot cotton 
irecently. There would be more bulls in the 
‘cotton oil market, but for the strongly im- 
bedded idea that not enough crude oil has 
been worked off to give the market a healthy 
foundation; yet the pressure at the south has 
not been as great as many authorities 
predicted, 
Closing prices: 


Saturday, December 26.—Oil Market closed. 
Monday, December 28.—Spot, $5.75@5.95; 
December, $5.75@6; January, $5.75@5.78; 
February, $5.93@6; March, $6.08@6.11; 
April, $6.20@6.25; May, $6.36@6.38; June, 


$6.45@6.50; July, $5.59@6.61. 
closed unchanged to 10 advance. 


Futures 
Sales were: 


January, 3,300, $5.83@5.80; March, 500, 
$6.10@6.10; May, 4,200, $6.45@6.37; July, 
700, 6.63@6.60. Total sales, 8,700 bbls. 
Good off, $5.65@5.95; off, $5.45@5.90; red- 
dish off, $5.30@5.80; winter, $6; summer, 
$6; prime crude S. E., $4.87@4.93. 

Tuesday, December 29.—Spot, $5.78@6; 
January, $5.79@5.81; February, $5.96@6; 
March, $6.10@6.12; April, $6.22@6.25; May, 
$6.38@6.40; June, $6.45@6.55; July, $6.60 


@6.62; August, $6.70@6.80. Futures closed 
unchanged to 4 advance. Sales were: Jan- 
mary, 1,400, $5.80@5.78; February, 200, 


$5.95; March, 1,500, $6.10@6.08 ; 
$6.21; May, 3,100; $6.39@6.35; July, 2.200, 
$6.60@6.57. Total sales, 8,600 bbls. Good 
off, $5.68@5.71; off, $5.50@5.66; reddish off, 
$5.40@5.60; winter, $5.95; summer, $6; 
prime crude S. E., $4.87@nom. 

Wednesday, December 30.—Spot, $5.78@6 ; 
January, $5.81@5.85; February, $5.97@6.02; 
March, $6.12@6.15; April, $6.22@6.26; 
May, $6.39@6.41; June, $6.47@6.55: July, 
$6.61@6.63; August, $6.74@6.77. Futures 
closed unchanged to 4 decline. Bales were: 
January, 100, $5.80; March, 100, $6.12 2; July, 
00, $6.59; August, 100, $6.75. Total sales, 


April, 200, 


400 bbls. Good off, $5.71@5.75:;: off, $5.60@ 
5.70; reddish off, $5.40@5.65; winter, $6; 


summer, $6; prime crude S. E., $4.87@4.93. 





| SEE PAGE 29 FOR FRIDAY’S MARKETS, | 


SOUTHERN MARKETS 
Atlanta. 
(Special Wire to The National Provisioner.) 
Atlanta, Ga., December 31.—Crude cotton- 
seed oil, 37c.; light trading. Meal quite dull 
at $22, f. o. b. mills. Hulls in better demand, 
price about unchanged, #4, loose. 





Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., December 31.—Cottonseed 
oil market quiet; prime crude, 38c.; mills 
holding for 40c. Prime 8 per cent. meal 
strong at $23.50@24. Hulls in good demand 
at $5.50@5.75, loose. 
New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., December 31.—Prime 
crude cottonseed oil steady at 36c. bid, 36%4c. 
asked for immediate shipment. Prime meal, 
8 per cent., firm at $24.75; 714 per cent. meal, 


$23.75; 7 per cent. loose cake, $19.75; 8 per 
cent. loose cake, $22; all short ton, ship’s 
side. Hulls higher, $6.75 loose, $8.75 sacked, 
here. 


Dallas. 
(Special Wire to The National Provisioner.) 

Dallas, Tex., December 31.—Prime crude 
cottonseed oil, 36%2¢c. bid for immediate ship- 
ment; 39%c. offered for prime, with no buy- 
ers. Prime cake, $24.50 per short ton, f. o. b. 
Galveston; choice, $1 more. 

OILSEED IMPORTS AT HULL. 

The Hull Chamber of Commerce reports the 
import of seeds at Hull, England, for the first 
nine months of 1913 and 1914 ‘as follows, in 
tons of 2,240 pounds and quarters of 480 
pounds: 


‘THE NATIONAL PROVISIONER. 


1913. 1914. 

Linseed, quarters .......... 1,162,564 778,302 
Soya beans, tons .......... 55,117 = 56,145 
Egyptian cotton seed, tons. 81,983 89,001 
Bombay cotton seed, tons.. 117,885 178,957 
Rapeseed, quarters 93,815 140,862 
The import of linseed had fallen off de- 


cidedly, and the soya bean is stated to have 
“ceased for the time being to be an impor- 
tant factor in the crushing trade of the port.” 
Up to the outbreak of war the mills are 
stated to “have run fairly well.” No com- 
ment is offered on conditions since the out- 
break of war, but it is known that business 
has by no means ceased, and that the Hull 
crushers are contemplating extending their 
attention to palm kernels and copra, which 
have hitherto not been much dealt with in 
Hull. 


—to—_—_ 


FERTILIZER AND OIL FROM DOG FISH. 


The manufacture of fertilizer and oil from 
dog fish is a result of action taken by the 
Canadian government to control the animal 
loss sustained by the ravages of dog fish, 
says Consul General Evan E. Young, Halifax, 
N. 8S. The depredations of this member of 
the shark species have not been confined to 
wholesale destruction of all kinds of valuable 
deep sea fish along the coasts; the damage to 
nets and gear also has extended over a wide 
area, and is a serious menace to success dur- 
ing the best months of the fishing season. 

A few years ago an experiment was made 
in canning dog fish, and to obviate prejudice, 
the cans were labeled “White fish.” The enter- 
prise did not succeed and was finally aban- 
doned. Owing to immense numbers, the rav- 
ages of the dog fish became such a handicap 
to the fishermen that the plan of diminishing 
the hordes by converting them into fertilizing 
material and fish oil was adopted by the Ma- 
rine and Fisheries Department. 

Within the last decade three reduction 
plants have been installed: at Canso on the 
eastern coast of Nova Scotia, at Clarkes Har- 
bor on the southwestern shore, and at Shippi- 
New Brunswick. The results have not 
been entirely satisfactory. The Clarkes Har- 
bor Reduction Works, installed three or four 
years ago, have been equipped with all mod- 
ern scientific improvements in machinery, ete. 
Details from recent fishery blue books indi- 
cate that from 5,000 to 6,000 tons of dog fish 
have been handled annually in the three fac- 
tories; the returns approximated 500 to 600 
tons of scrap or fertilizer, and about 25,000 
gallons of oil. 

Owing to the difficulty of getting dog fish 
in the quantities necessary to keep extensive 
plants in continuous operation (notwithstand- 
ing the enormous hordes of fish available at 


gan, 


certain periods when inroads occur); a pro- 
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portion of the scrap and oil just mentioned 
was obtained from fish offal of all kinds. Fer- 
tilizer as a rule brings from $20 to $30 per 
ton, the demand for home use being offered 
at the lowest possible rate. Nitrogen to the 
amount of about 10 per cent. and phosphate 
in very nearly the same proportion render it 
a boon to the farmer, who is never at very 
great distance from the sea in Nova Scotia. 
Oil as a rule is worth from 25 to 28 cents 
per gallon, and is readily salable. The de- 
mand for fertilizer scrap may reasonably be 
expected to increase from year to year. 








Cottonseed Products Associations. 


INTER STATE COTTON SEED CRUSHERS’ 
ASSOCIATION, 

President, C. L. Ives, New Bern, N. C. 

Vice-President, J. J. Culbertson, Paris, Tex. 

Secretary-Treasurer, Robt. Gibson, Dallas, Texas. 





ALABAMA COTTON SEED CRUSHERS’ 
ASSOCIATION, 
President, T. J. Kidd, Birminghar. 
Vice-President, J. W. Radney, Roanoke. 
Secretary-Treasurer, C. B. McCord, Prattville. 





ARKANSAS COTTON SEED CRUSHERS’ 
ASSOCIATION, 
President, E. 8. Ready, Helena. 
Vice-President, J. P. Faucette, Argenta. 
Secretary-Treasurer, P. F. Cleaver, Arkadelphia. 





NORTH CAROLINA COTTON SEED 
CRUSHFR®S’ ASSOCIATION, 
President, C. A. Johnson, Tarboro. 
Vice-President, N. E. Edgerton, Selma. 
Secretary, H. A. White, Greenville, N. 0. 
Treasurer, F. C. Dunn, Kinston, N. O. 





GEORGIA COTTON SEED CRUSHERS’ 
ASSOCIATION. 

President, P. D. McCarley, Atlanta. 
Vice-President, B, C. Ponder, Rutledge. 

Secretary-Treasurer, B. P. Chivers, Atlanta. 





LOUISIANA yon sey SEED CRUSHERS’ 
ASSOCIATION, 
President, J. W. Vogler, Alexandria. 
Vice-President, W. P. Hayne, Boyce. 
Secretary-Treasurer, Bryan Bell, New Orleans. 





MISSISSIPPI COTTON SEED CRUSHERS’ 
ASSOCIATION, 
President, J. B. Perry, Grenada. 
Vice-President, W. H. Madden, Yazoo City. 
Secretary-Treasurer, H. C. Forrester, Meridian. 





OKLAHOMA COTTON SEED CRUSHERS’ 
ASSOCIATION. 
President, A. G. Eakins, Shawnee. 
Vice-President, Geo. H. Walker, Muskogee. 
— -Treasurer, J. M. Aydelotte, Oklahoma 
ty. 


SOUTH CAROLINA COTTON SEED CRUSHERS 
ASSOCIATION, 

President, John T. Stevens, Kershaw. 

Vice-President, F. H. Hendrix, Leesville. 

Secretary, B. F. Taylor, Columbia. 

Assistant Secretary, W. B. West, Columbia. 








TEXAS COTTON SEED CRUSHERS’ 
ASSOCIATION, 
President, Patrick Grogan, Houston. 
Vice-President, B. W. Couch, Fort Worth. 
Secretary, Robert Gibson, Dallas. 
Treasurer, J. A. Underwood, Honey Grove. 
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ORDERS SOLICITED 
TO 
BUY OR SELL 





ASPEGREN & CO. 


Produce Exchange Building 
EXPORTERS 


COTTON SEED OIL 


SPOT AND FUTURE DELIVERY 


We issue the only Daily Printed Market Letter on Cotton Seed Oil in this country. Sent free of charge to our regular customers. 


WE ARE SELLING AGENTS FOR > 


THE PORTSMOUTH COTTON OIL REFG. CORP. OF PORTSMOUTH, VA. — AND — THE GULF & VALLEY C. 0. COMPANY, LTD. OF NEW ORLEANS, LA. 
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GETTING BEST VALUE OUT OF COTTON SEED 
Some Facts That Ought to Be Considered by the Farmer 


By Dr. A. M. Soule, President, Georgia College of Agriculture. 


What shall the farmer do with his cotton 
seed? The question is presented from more 
different points of view and with 
urgency than ever before. Good prices for 
seed have prevailed in the past, and the 
farmer had quite accustomed himself to sell- 
ing his seed. Through the fall in price due 
to existing economic conditions, the old prob- 
lem of the relative plant and animal food 
value of cotton seed again bobs up. 

In spite of all that has been said and writ- 
ten concerning this subject, there is a belief 
on the part of the farmer that cotton seed 
is more valuable for use as a fertilizer than 
any test or experiment made up to the pres- 
ent time has ever been able to demonstrate. 
some one has said that imagination 
strongest human trait and beliefs formulated 
and established as the result of imagination 
the most difficult to eliminate. This conclu- 
sion would certainly seem to apply insofar 
as cotton seed is concerned. 

A farmer will readily agree that a pound 
of nitrogen in one form is equally valuable to 
that in another form. Of course, their rela- 
tive availability may affect their value to 
some extent, but a pound of nitrogen is as 
useful when it to the 
growing crop in sulphate of ammonia as in 


more 


is the 


becomes serviceable 
blood. tankage or cottonseed meal. 
Admitting the truth of this statement, 
which has been subscribed to by the world’s 
leading savants, a ton of cotton seed is only 
valuable when used as a fertilizer in pro- 
portion to the plant food elements it con- 
tains. It exerts no mysterious effects in the 
Its oil con- 
economoy of 


soil, as some seem to surmise. 
tent is not valuable in the 
plants. 

Oil, of course, is a carbohydrate, which 
means that it is made up of carbon, as seen 
in‘the black smoke issuing from the chim- 
ney; oxygen, the colorless gas which we 
breathe and which is so essential to life; and 
hydrogen, another colorless gas which when 
properly combined with oxygen forms water. 
Any farmer in Georgia could readily grow 
ten bales of cotton per acre if all that was 
needed to produce the crop was carbon, oxy- 
gen and hydrogen. These elements are super- 
abundant everywhere and not limiting fac- 
tors in crop growth in any sense. : 

The incorporation of carbohydrates with 


the soil, therefore, especially if the carboe 


hydrate in question is of any value for food 
purposes for either man or beast, is nothing 
more or less than a wasteful and destructive 
practice. This argument is scientifically cor- 
rect and economically sound, hence cotton 
seed can only be valuable when retained on 
the farm for two purposes: First, as a food- 
stuff for livestock; and, second, as a source of 
plant food, a value determined solely by the 
number of pounds of available nitrogen, phos- 
phoric acid and potash found by chemical 
analysis to be present in the seed. 


Cotton Seed as a Livestock Food. 

Numerous tests, which are the only safe 
and accurate guides forming 
judgment, have shown that cotton seed is 
not so economical or so satisfactory as a 
foodstuff for the nutrition of livestock as the 
meal derived from the seed. Robbing the 
seed of its oil improves it, in other words, 


available in 


as an animal food because it overcomes its 


laxativeness and the superabundance of the’ 


carbohydrate element which predominates in 
the average ration. 

Cottonseed meal contains more protein, an 
element absolutely necessary for the correct 
balancing up of the ration available on the 
average farm, and with a sufficient amount 
of protein present rapid and uniform gains 
are made and a large flow of milk obtained 
at a comparatively low price. In the absence 
of a satisfactory amount of protein in the 
ration, gains decrease, the milk flow falls off 
and the animals are not in a normal and 
prosperous condition. 

There is only one justification, therefore, 
for the retention of cotton seed on the farm, 
namely, a failure to receive a_ sufficient 
amount above its plant food content to pay 


for the hauling and handling of the crop; a 
failure to secure a satisfactory exchange 
basis between seed and meal or to secure so 
little meal for the seed. In other words, that 
it is more profitable to feed it in spite of 
the various drawbacks mentioned rather than 
to sell it for cash or on an exchange basis. 


The average result of chemical investiga- 
tions shows that cotton seed contains about 
58.8 pounds of nitrogen, 21 pounds of phos- 
phorie acid and 21.8 pounds of potash per ton. 
A ton of choice cottonseed meal contains 
«bout 145 pounds of nitrogen, 60.8 pounds of 
phosphoric acid and 30.6 pounds of potash. 
Assigning a plant food value of 15 cents to 
nitrogen, 4 cents to phosphoric acid and 5 
cents to potash, the seed becomes worth 


$10.75, and the meal $25.74 per ton. 


If the farmer receives $16 for his seed, he 
is obtaining $5.25 above its plant food value. 
If he receives $18 a ton he secures $7.25 
above its plant food value. If he exchanges 

ton of seed for 1,600 pounds of meal of 
the grade here suggested, he receives $17.18 
worth of plant food. If he exchanges a ton 
of seed for 1,800 pounds of meal, he receives 
$19.30 for his seed. 

As the price or the exchange basis goes up, 
the profit to the farmer becomes correspond- 
ingly great. Moreover, he should realize 
that in securing meal he can feed it to the 
best advantage to various classes of stock 
and increase the quantity of his manure and 
improve its quality as well, and thus add to 
its actual value. 

There is not a farmer who can not with 
these figures before him quickly determine 
what is the most profitable thing for him to 
do in the matter of handling his cotton seed, 
and it is impossible for the writer to see, on 
the basis of exchange suggested, wherein any 
advantage accrues to the land owner from 
keeping his seed at home. 
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THE BUREAU OF ANIMAL INDUSTRY 
REPORT. 
(Continued from page 16.) 

During the fiscal year 87,155 interstate ship- 
ments were made of meats and meat food 
products from animals slaughtered by farm- 
ers on the farm. The products so shipped 
were as follows: 


Product. Number. Pounds. 
Beef, carcasses (2,467 quar- 
ters) ehii:6/'p teiee tae ataak Mata 617 269,131 
Calves, carcasses .......... 144,877 11,398,978 
Sheep, carcasses ........... 15,378 463,505 
Swine, carcasses ........... 20,853 2,053,429 
SE MIE scva'v cs ve cedavees 183,247 
My GUE in vn. 0 + ered bnesiniee 73,162 
Mutton, fresh .......... 17,568 
Pork, fresh 399,195 
Cured meats 684,290 
Lard 191,449 
NR, caren tacece veal 136,047 
Miscellaneous (scrapple, tripe, 
headcheese, etc.) ; as 28,578 


Total ... 181,725 15,828,579 


Inspection of Imported Meats. 

Under the provisions of the tariff act of Oc- 
tober 3, 1913, inspections of imported meats 
and meat food products were made by the 
bureau as shown in the following table: 
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was undertaken and completed during the 
year, and the results have been prepared for 
publication. 

A study of methods of analysis has been 
continued with the object of increasing ef- 
ficiency, and some co-operative work with the 
Association of Official Agricultural Chemists 
has been carried on, particularly with refer- 
ence to the methods of analysis of fats and 
oils and the determination of starches. 

Not infrequently inspectors send soft or 
mushy hams for examination and judgment. 
The fibers are very soft and easily crushed 
between the fingers. These hams may or 
may not have a sour odor. Two such hams 
were found during the present year to show 
a heavy infection with Sarcocystis miescheri- 
ana. Additional hams are now being exam- 
ined to determine whether the softening of 
the muscle fibers is due to the presence of 
this parasite or to other causes. 


Tuberculosis Investigations. 

The work of the Experiment Station at 
Bethesda, Md., under the direction of Dr. E. 
C. Schroeder, superintendent, for the past 
year was similar in character to that of previ- 
ous years. As the work done for and in co- 
operation with other divisions has already 
received attention, this part of the report will 
be confined almost entirely to the independ- 
ent work of the station. 


Fresh and refrigerated 








meats. Cured and 
Other canned Other Total 

Country of origin. Beef. classes. meats. products. weight. 

Pounds. Pounds. Pounds. Pounds. Pounds. 
SP rere 99,435,955 902,273 2,118,017 107,695,757 
MD. Sav dc URS ee ean os ! 5,765,704 91,114 32,519,065 
Ss ro. 09 son ware othae sees 5,124.775 4,275,745 248,418 22,784,640 
IE dy doin desieg hdd 1.653,270 269,897 4,512 29,960,450 
Other countries 956,796 936,455 744,637 1,791,548 4,429 436 


Total 162,339,545 
Rejections or condemnations amounted to 
0.28 per cent. of the quantity inspected 
and were as follows: Beef, 440,777 pounds; 
veal, 2.803 pounds; mutton, 10,561 pounds; 
pork, 97,718 pounds; total, 551,859 pounds. 


Laboratory Meat Inspection. 

The work of the Biochemic 
under the direction of Dr. M. Dorset, chief. 
The laboratory examination of samples of 
meat and meat food products and of ingredi- 
ents used in such products has been continued 
in connection with the meat inspection. The 
seven laboratories examined a total of 31,839 
samples, an increase of 4.575 over the number 
analyzed during the preceding fiscal year. It 
indicates an increase in .work of approximate- 


Division is 


ly 16 per cent. without any additional em- 
plovees. The samples examined were, as 
usual, of a very varied character. 


The results of the examinations show that 
there is no attempt on the part of establish 
ments where inspection is maintained to use 
forbidden preservatives. Preservatives have 
been found at times in products prepared by 
establishments exempted from inspection, but 
this practice appears to be less common than 
in previous years. 

A considerable proportion of imported 
meats and meat food products were found to 
contain forbidden preservatives or to be mis- 
labeled. 

There continues t some difficulty in 
connection with the use of cereal in sausage 
and prepared meats. As in previous years, it 
appears that the where cereals have 
been used without proper declaration on the 
labels are due to carelessness or misinforma- 
tion on the part of packinghouse employees. 

Research Work on Meat Products. 

The investigation of the effect of cold stor- 
age on meat has proceeded uninterruptedly 
but has not continued far enough to warrant 
any definite report. 

An investigation of the effect of storage on 
canned meats has been continued. This work 
is to extend over a period of years, with com- 
parisons of the meats after different lengths 
of time. 

A series of investigations concerning the 
color of uncooked and cooked salted meats 


) be 


eases 


18.837 ,938 


11,958,256 4,253,609 197,389,348 





A number of studies of tuberculosis which 
have been in progress for several years were 
continued and several new investigations be- 
gun. Some studies on the propagation of 
tne disease indicate that the greatest demon- 
strable danger is actual contact between 
tuberculous and healthy animals, and that 
such contact, even when of short duration, 
is often seriously effective. 

On the other hand, no wide separation be- 
tween tuberculous and healthy animals seems 
necessary to prevent the spread of the dis- 


ease from the former to the latter. In the 
disinfection of barns and stables that have 
been occupied by tuberculous animals the 


value of thorough cleaning, reaching all cor- 
ners and crevices, together with the free use 
of lime in the form of whitewash and other- 
wise, has been demonstrated. 

Additional studies of the occurrence of 
tuberele bacilli in the circulating blood of 
tuberculous animals, with special reference to 
possible differences in different species, prove 
that tubercle bacilli are present occasionally 
in the circulating blood of cattle, hogs, and 
rabbits shortly before their tuberculous con- 
dition terminates in death. However, no 
species has been found which harbors tubercle 
bacilli in its blood during a sufficiently early 
stage of tuberculosis to give the matter the 
least importance as a factor that requires 
consideration in meat-inspection regulations. 

Further investigations, which are not com- 
plete, regarding the relative danger for hogs 
from their exposure to the milk of tuber- 
culous cows, to the feces of tuberculous cows, 
and to tuberculous hogs indicate that the 
feces of tuberculous cows are by all odds the 
most pernicious. The exposure of healthy 
to tuberculous hogs does not seem to be suffi- 
ciently dangerous to cause the long-continued 
perpetuation of tuberculosis among hogs. 

Various studies relative to the treatment 
of tuberculosis have been made, but no re- 
sults have been obtained that hold out much 
engouragement. 

Investigations concerning the possible sig- 
nificance of rats as agents for the dissemina- 
tion of*fubercle bacilli, while not complete, 
have given some interesting results. It has 
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been found that rats, after they have in- 
gested tuberculous material, continue to ex- 
pel tubercle bacilli from their bodies with 
their feces as long as nine days; that rats 
which have been fed a single day on tubercu- 
lous material, though they show no lesions 
of tuberculosis, harbor the bacilli in their 
bodies, particularly in their lungs, in a viru- 
lent state, for long periods of time, and that 
rats injected subcutaneously with minute 
doses of tubercle bacilli remain chronic car- 
riers of the bacilli for months. 

Various samples of commercial tuberculin 
were tested in the course of the year to de- 
termine their efficiency as agents for the 
diagnosis of tuberculosis among cattle. 


Beef and Pork Production Investigations. 


The experimental work with beef cattle 
which has been in progress in Alabama since 
1904 was transferred in the spring of 1914 
to Mississippi. The work in Alabama has 
not only demonstrated the practicability of 
eattle raising and feeding in the extreme 
South, but has also guided the practice of 
farmers as to the proper rations to feed in 
that section. In Mississippi the object is to 
study the possibility of cattle raising in sec- 
tions which have been severely damaged by 
the invasion of the boll weevil and where 
cattle raising appears to be the only salvation 
of the farmer. A survey is being made of the 
State to determine a suitable location for 
this work. This work is in co-operation with 
the Mississippi Experiment Station. 

Work was begun in the fall of 1913, in co- 
operation with the North Carolina Experi- 
ment Station, to study the methods of win- 
tering stocker cattle and the most profitable 
methods of finishing cattle in western North 


Carolina for the market. The best results 
in wintering stockers last winter were ob- 
tained from cattle which had the run of a 


meadow composed of orchard grass and red 
top, with some timothy and clover. The re- 
sults indicate that the use of meadows for 
wintering cattle in the mountains of western 
North Carolina deserves further attention. 
In co-operation with the Office of Farmers’ 
Co-operative Demonstration Work, of the 
Bureau of Plant Industry, the entire time of 
one man has been devoted to the supervision 
of cattle-feeding demonstrations in the Pan- 
handle section of Texas. The problem has 
been largely one of the profitable use of the 
silo. Silage made of milo maize and kafir 
corn has proved very satisfactory as a rough- 
age for fattening cattle, and is much more 


economical than dry fodder or cottonseed 
hulls 
The type of silo in that section is ex- 


tremely important. A great deal of difficulty 
has been experienced with stave silos on ac- 
count of the winds causing the staves to 
shrink so rapidly. Pit silos have been found 
satisfactory if proper hoisting devices are 
used. 

Pork Production. 

The experimental work in pork production 
at the experimental farm at Beltsville, Md., 
was confined to a study. of the effects of 
copperas as an antidote for cottonseed poison- 
dissolved at the rate of 4 


ing. Copperas 
grams daily per 100 pounds of live weight 
and mixed with the noon feed gave better 


results than copperas mixed dry at the same 
rate with the feed. This experiment indi- 
cates a certain amount of value in copperas 
in rations for pigs composed in part of cot- 
tonseed meal. A similar experiment is now in 
progress, F 

In experiments conducted in Alabama to 
determine the feeding value of certain forage 
crops and the cost of raising and fattening 
hogs in the prairie section, the fact was 
brought out that the cost of raising pigs to 
weaning time is usually underestimated in 
that section. No profit was made from the 
pigs up to weaning time, if the prevailing 
prices were used as a basis, but a good profit 
was made in growing and fattening the hogs 
after weaning for market. 

Are you on-the lookout for good business 
opportunities? Watch page 48. 
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THE WEEK’S CLOSING MARKETS 


THURSDAY’S GENERAL MARKETS. 
Lard in New York. 

New York, December 31.—Market quiet. 
Western steam, $10.90; Middle West, $10.70 
@10.80; city steam, 104%@10%c.; refined Con- 
tinent, $11.30; South American, $11.65; Bra- 
zil, kegs, $12.65; compound, 74,@7',c. nom. 

Marseilles Oils. 

Marseilles, December 31.—Copra fabrique, 
105 fr.; copra edible, 
74 fr.; edible, —. 


— fr.; peanut fabrique, 


Liverpool Produce Market. 
Liverpool, 31.—(By Cable.)— 
Beef. -; pork, prime mess, 
—; shoulders, square, 70s.; New York, 67s.; 


72s.; 


December 
extra India mess, 


icnic, 57s.; hams, long, 
g 

68s. 

clear, 


American cut, 
Bacon, Cumberland cut, 63s. 6d.; long 
3d.; 63s.; bellies, 
clear, 67s. 6d. Lard, spot prime, 55s.; Ameri- 
ean refined contract, 53s. 11%,d. 


77s. short backs, 


28-lb. boxes, 


55s. 6d. Lard (Hamburg), nominal. Tallow, 
prime city, 33s.; choice, 34s. Cheese, Ca- 
nadian finest white, new, 77s. 6d. Tallow, 
Australian (at London), 31s. 6d. 
THURSDAY’S CLOSINGS. 
Provisions. 


The market was a little firmer, with light 
offerings on the rise and a steady hog market. 
Stearin. 
The market was quiet, 
at 103, @l1Ic. for oleo. 


with values steady 


Tallow. 
The market was very quiet, with prices 
unchanged. 
cials at 634,¢. 


City is quoted at 6c. and spe- 


Cottonseed Oil. 
The market was 


firmer with lard. 


and a little 
The market closed at 12:45 
owing to the New Year’s entertainment of 


very active 


the Produce Exchange for the poor children 
of lower New York. 

Market closed at 1 
Sales, 3,600 bbls. 
Southeast, 
futures: 


decline to 6 advance. 
Spot oil, $5.83 @6. 
$4.87 @ 5. 


Crude 
Closing quotations on 
January, $5.85@5.90; February, $6@ 


6.10; March, $6.18@6.20; April, $6.28@6.35; 
May, $6.42@6.44: June, $6.50@6.60; July, 


$6.62 6.64: 


August, 
off 


5.50@ 5.70; winter oil, $6; 


$6.73@6.80; good off oil, 
off oil, 
summer oil, $6. 


fe 


5.65@ 5.80: oil, $5.50@5.75: red 


> 


°, 
aa 


THURSDAY’S LIVESTOCK MARKETS. 
Hog market 
Bulk of 


mixed, $6.85@7.25: 


Chicago. December 31. firm 
and generally 5c. higher. prices, 


$7.05@7.20: 
@7.25; Yorkers, 


$7.05@7.10; pigs, $5.40@7.20; cattle, steady 


heavy, $6.85 





rough, heavy, $6.85@6.95; 


to strong; beeves, $5.50@9.85; cows and heif- 
$3@8.10; $5.15@6.60; 
Western, $5@7.80. Sheep market strong and 
10@15c. higher; native, $5.90@6.80; vyear- 
lings, $6.90@7.90; lambs, $7@8.85; Western, 
$7 @8.85. 

Sioux City, December 31.—Hogs steady, at 
$6.80@7. 

Buffalo, December 31.—Hogs 
sale 5,600, at $7.25@7.40. 

Kansas City, December 31.—Hogs strong, at 
$6.85 @7.25. 

South Omaha, December 31.—Hogs higher, 


at $6.80@7.20. 


ers, Texas steers, 


steady; on 


St. Joseph, December 31.—Hogs steady, at 
$7 @7.27%. 

Louisville, December 31.—Hogs steady, at 
$7.10. 

Indianapolis, 
at $7.15@7.40. 


December 31.—Hogs higher, 


eee 


PACKERS’ PURCHASES 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, December 26, 1914, 
are reported as follows: 








Chicago.* 

Cattle. Hogs. Sheep. 
| Serre et ree 1,577 21,000 7,522 
Aeeneer & OO. cciciscccssca 2,802 30,400 18,787 
DWTS GG csc cccwesres 1,817 29,200 22,904 
a Seer ere 2,114 21,600 8,305 
G. H. Hammond Co...... 483 17,200 oe 
Libby, McNeill & Libby... 740 a Re. 
Western Packing & Provision Co., 13,000 hogs; An- 


glo-American Provision Co., 21,000 hogs; Independent 
Packing Co., 9,400 hogs; Boyd, Lunham & Co., 8,400 
hogs; Roberts & Oake, 5,400 hogs: Brennan Packing 
Co., 4,600 hogs; Miller & Hart, 3,500 hogs; others, 
20,500 hogs. 
Kansas City. 
Cattle. Hogs. Sheep. 

Aveneer & CO. ..ccevcvsece 2,018 6,879 2,782 
Fowler Packing Co 
. & SS. Serre 
Es ae oe eh pa es 
Cudahy Packing Co. 
oe a ee 
RES ee ae 

Blount, 95 cattle 





ing Co., 163 cattle; I. 
& Co.. 61 cattle; M. 
Bolen & Co., 1,299 


Meyer, 125 cattle; John Morrell 
Rice, 2,051 hogs; Schwartz, 
hogs; United States Dressed Beef 





Co., 120 cattle; Wolf Packing Co., 15 cattle. 
Omaha, 

Cattle. Hogs. Sheep. 
eS eee 785 4,377 2,068 
ge ae ee 6,179 4,765 
Cudahy Packing Co. ...... ay 8,778 4,174 
ge eer 17,897 3,509 
Cte Oe TL cose eccseees 374 ae 
a a eee ae 4,006 ers 
rer rT ee 4,828 4,716 


South Omaha Packing Co., 6 cattle; Omaha Serum 





Co., 224 hogs; Lincoln Packing Co., 54 cattle; John 

Morrell & Co., 14 cattle. 
Sioux City. 

Cattle. Hogs. Sheep. 

Cudahy Packing Co....... 1,594 11,287 eae 

Armour & CO. ..ccccsecsee 1,034 13,581 oes 

Sacks Dressed Beef Co., 38 cattle; R. Hurni Pack- 

ing Co., 133 cattle; Cudahy Bros., 1,347 hogs; J. E. 

Decker & Son, 541 hogs; Statter & Co., 3 cattle; 


St. 


Louis Independent Packing Co.., 
15 cattle; others, 


1,86 hogs; J. L. 


Brennan & Co., 7,213 cattle. 


St. Joseph.* 








Cattle. Hogs. Sheep. 

ee Me Dee in kaae sede S00 11,650 1,245 

eer ee 458 

Morris & Co, 6,186 B00 

Sheep. 

Beate: OR. vk kkikwca gence 305 

See i vn 56 eee ntens 412 

Armour & Co. ...... aie 525 

Independent Packing Co... 

St. Louis Dressed Beef Co. “a 
East Side Packing Co.... 2: 
J. H. Belz Provision Co... > 448 
Hell Packing Co. ........ 20 197 
Krey Packing Co. ........ 34 1,64: 
Sartorius Trovision Co. eer $35 
Carondelet Packing Co. ... 5 135 

Luer Bros. Packing Co.... ata 71 — 

SE: hav se eeeasrewecs 3,070 14,720 566 

*Incomplete. 
-—- —<%6 ——_ 
SLAUGHTER REPORTS 
Special reports to The National Provisioner show 


the number of livestock slaughtered at the following 


centers for the week ending December 26, 1914: 
CATTLE. 

SEED gen 0re sn ca Pete e et 6s 5 ee ede er enemareie 

Kansas City 

MEN. 6-5: 6:6ed0 00ers ou kacnn eh ane soe eee an sale galn 

St. Joseph 


Cudahy 





Sionx City f 

DOE WE ow hia wic wan cen es ccs eecigcebeneaens 683 
New Wotk and Jersey Clty. ... 6cccccvcssccicecs 7,428 
PIE AA ave dec verccecy Gene enbeuseeewe ne 2,538 
I 625 <a io ataarsin eveieve 64001050 6G Ae ee e's 1,422 
Te rere eee eer re ee 509 
ee FO oaivaerenascsesendeatebawestad 846 
GE, hdc b ce ccchinvaseaaneeeseneaneecsaweck 8,270 

HOGS 

eer Te Tre errr ST Tr rer eee 184,653 
Peer OE LO ee 
rer re ee 41,362 
GE FROG 2 ccinccccccccscdapesccensvesioessens 46,570 
Wain cs drictecedewa Gitnckeue Ups s 068 b y06 25,101 























kk: ee i sks cos hh ca ac iliac dace 
Pee ere ree Teer erro 6,643 
peso. cae- ep nics Ee LEE ELE TR 20,200 
SN IE et vie dnarow-danwod sesuis'ey see cawanae 16,471 
Meow Wels and Jersey Cy... o.cccccccceccees 36,119 
oe Re ein run MS ¢ 5,228 
I Siw a Wayne 6 tO 4s, 0 GW bone tee Oe wdien 10,909 
PL. Snirathivntstwe waists Sialakned etn ateesivexeehhs 4,480 
NE FUN 5.005 600Gb cewek 66s ekan es ean 6,655 
GEL | GwiwuS cin din bacuhinsN week ace caasusas 2,42 
SHEEL’ 
DE 10Gb b0tccnctivnvenqenssess<buseseansee 50,732 
aE SR RRO Sow eae fe MAM Aye te 15,570 
MEY. hott onic tA bau one eu ed we ae ee Selew Gad 13,464 
NIN Vs -sibinley nsalen Rae e Mhia Se trare en a boas 3,477 
a EES ee. ra en haere 478 
WEE, |v odinawe 0'e4e scm hens os0esess canes 4,942 
Se eee ere 1,236. 
New Work and dJeracy Clty... 6.6.0.0 cce0ce. 33,636 
OND, « e-Srd:0. 5-0. SURES 6-0 ee Meiiaewaie 4ai6 7,106 
TOE, Srecicw.c sale eB Set passaceeeowes 4,125 
EN tae odin ss ices vin phd Cer eG asee Coe waka oun 1,554 
TN QF oaks s% ann beer wadinun ya vabien 32 
——— -286 
as Pal . r; 
RECEIPTS AT CENTERS 
SATURDAY, DECEMBER 26, 1914. 
Cattle. Hogs. Sheep. 
SED aciiicok sun neaes ones 400 18,000 2,000 
WE, SaicetkGewSoesnesavn 5,000 700 
re ere 100 600 600 
ee ee 100 700 1,000 
eer 200 300 500 
a re ee 200 
ER eer 200 
SN. Sodas Ka Ra ewueemen 1,000 
Co ee ee eee 1,064 
| PERT 200 7,000 
BEER SE ee 4,500 1,000 
ni Ne Pe Eee 200 4,500 100 
eee 125 10,500 4,400 
ROUND. bo :b5lseewiecwtut'es 4,000 
Ee EE Aca on cuanmrenens 580 1,424 3,465 
MONDAY, DECEMBER 28, 1914. 
ND oiais ercux ska uciocace 19,000 32,000 15,000 
Eee 3,500 6,100 4,200 
oe ET eee 6,700 5,000 9,300 
ey SEE. hive Salyers <eamne 7,100 12,600 1,200 
Sik MING & ard-eGtaaraceo unas 3,800 4,500 2,2 
eee 3,000 3,000 1,500 
a EE cared pas bee aewe G00 4,400 1,100 
oe 00 500 
lh aa 2,500 1,200 1,400 
EES ec 3,519 
co, SE EE TEE ee 700 400 
ce ete Me OE eee 50 2,700 
RE. ya wistbencaentweuas 500 
ere 7,000 
CNUERER, os < ew sesesewes 600 20 200 
ee ee re 1,200 17,600 10,000 
COVE | saw saepevasanys \ &,000 2,000 
BY EE Sind bate. d a soervenre 11,456 3,684 
Toronto, Canada ....cecsess » a4 20 
TUESDAY, DECEMBER 29, 1914. 
OMMROI on oy0 oe hess eivioie are 7,000 433,000 
TE ares ere 10,000 3,000 
NL, wwe diwesue ove ears 4,500 12,000 
es ROU 9:02565 000 csedagens 4,100 £,800 
re er ee 2,300 12,000 
ee a ane 1,800 5,000 
ic, inet atnis eb wen nos 600 5,200 
Oetamomn CHF ...cccceeses S00 2,000 
DUGG WOE oi ccicsecccnc<. 2,000 £00 
DIOR ce:8 vtisawwww case 300 1,772 300 
PE sie een acu paces eoen 200 1,900 S00 
DIN $k. 5.6:6nis awa we eue es ath) 440 
CE. hasan varevieaeewses 7,500 
SE ison deina ts aesnaen 1,177 
TONE, 6 ectc cies cows 600 12,000 
fo ee ere 1,500 1,000 
CHCTIAATE snc 68 600.02 00-0:0:0% 6,596 
SED © Gina's ane wos erences 100 6.000 2,000 
COOVOREID  ssiiv cA ceca vedes 0) §,000 2,000 
ee eee ee ren 6S3 1,560 1,519 
Toronto, Canada ......... 74 B44 77 
WEDNESDAY, DECEMBER 30, 1914. 
ee eer ree 20,000 52,000 20,000 
Manmens CHG oo cscs cewaes ce 6,000 8,000 7,000 
TEND cies sticaen wp eoese 2,400 12,000 11,000 
ee ee ere 5,000 9,500 1,200 
Bt. GOMCIM . vcccvsccvccsosce 1,600 1,500 
a, ee 2,200 00 2,500 
eT sccvennacvneee +,100 
eet 13,318 
BOWISVEC 2 .ccccccccsseees 1,000 
CUGERY 0.060605 6.0 d0seces gee 2,000 
WEED, on ose ocnctsewevvies 1,740 
Indianapolis ...cccccccess 12,000 
Cincinnati i) ALO 200 
| | rr ree Terr rire oo 6,000 4,000 
Cleveland 
New York 4,000 
THURSDAY, DECEMBER 31, 1914. 

.  suputieneee een e ewes 5,500 30,000 10,000 
PeemeNs CHG oc ces evieveccs's 1,500 7,000 2.000 
Omaha ...ccccccvccecccece 1,300 10,500 5,000 
| rn ee 3.800 8,500 900 
a AEE er ee 1,200 15,000 1,500 
GE TI ie 50:0:054-40'050s 400 4,500 600 
Wort Werth .ccwcccvccesice 1,800 1,800 
GE PPAGE oe tse citienacesivens 500 4,300 600 
GRIAMOTIR ois cs vcicciccec 600 1,400 

FRIDAY, JANUARY 1, 1915. 
Holiday. 
— 


? 


Are you in doubt on some point connected 
with the practical operation of your plant or 
business? Ask The National Provisioner and 
watch page 48 for the answer. ; 
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A Conservative 
Investment 


You are in business to make money. 

You cannot make money if it is not known 
that you are in business. 

You must make your business known: to the 
greatest number of possible patrons. 

You must do it with least loss of money ana 
energy. 3 

You do not want to pay for the same thing 
twice. 

You can make money by making it known 
that you are in business to earnest busi- 
ness men, with the least expenditure of 
energy and money, by advertising to the 


exclusive circle of readers of 


THE 
Nationa! Provisioner 


A Trade Necessity That Commands Attention! 











January 2, 1915. 


THE NATIONAL PROVISIONER. 


LIVE STOCK MARKETS 


CHICAGO 


(Special Letter to The National Provisioner from 
The National Live Stock Commission Co.) 
Union Stock Yards, December 30. 

Evidence that the cattle trade will ultimate- 
ly show much better tone is not lacking and 
the market has recovered sharply from the re- 
cent depression, but January 1, or thereabouts, 
usually means a heavy run of cattle and 
lower markets; in fact Wednesday’s run of 
20,000 was a heavy mid-week supply and con- 
elusive evidence that a free marketward 
movement has been started and a consequent 
slump in values will likely be the result, after 
which, say, ten days or two weeks hence, 
there should be a lessening in the receipts 
and a recovery in the trade and this sum- 
mary of the situation applies to butcher-stuff 
as well as fat steers. Sheer weight of num- 
bers is the only thing that will force a 
permanent break in the hog market, and while 
we look for liberal receipts during January, 
don’t believe the supply will be heavy enough 
to bring about a permanent decline from the 
present level of values and bulk of the hogs 
are meeting with a very good outlet and selling 
from $7@7.20 with every indication that the 
big packing outfits consider them well worth 
the money and we believe that strong markets 
will predominate during the near future; in 
fact have confidence that values will work 
to a higher level by the latter part of January 
or first of February. 

Sheep and lambs are meeting with a very 
good outlet and selling on a satisfactory basis, 
all things considered, bulk of the good lambs 
commanding at present $8.50@8.75; choice 
light yearlings, $7.50@7.80; fat wethers, $6.15 
@6.35, and good to choice ewes, $5.65@5.90. 
January will probably bring forth a rather 
liberal and perhaps a slightly excessive sup- 
ply, but we believe that any declines in the 
market will be short-lived, and while there 
are more sheep and lambs on feed at some of 
the far Western points than there were a 
year ago, the middle states, particularly those 
tributary to the Chicago market, are if any- 
thing feeding less than during last winter, so 
there is every reason for looking forward 
with considerable confidence to the spring and 
early summer markets. 

a 


—Yo—_——_ 


ST. LOUIS 


(Special Letter to The National Provisioner.) 
National Stock Yards, Ill., December 29. 
The receipt of cattle for the week is 13,500, 

including 4,100 southerns. These figures only 
cover Thursday, the 24th, and Monday and 
Tuesday of this week. The market has a de- 
cided holiday aspect and while prices average 
steady for the week on cattle, the buying is 
indifferent and more or less draggy. The big 
end of the native receipts is made up of she- 
stuff and butcher cattle, and on this class the 
market shows its one low spot. Good heifers 
are going to scale at $7.50@8.25; choice 
heifers would bring more money were there 
any on sale. Choice cows are quoted at $7.25 
@7.50; good cows range from $6.25@7. 
There is dearth of good beef steers, the best 
kinds are quoted around $10; medium to good 
grades range from $7.90@9. With the freeing 
from quarantine restrictions of the southern 
thirty-eight, counties of the State of Illinois, 
the stocker dtd-~feefer trade is again dperat- 


ing. A fairly good supply was received this 
week and the bulk of the transactions range 
from $6@6.75, in several instances 7c. was 
paid for the better grades. On the southern 
side canners and cutters predominated. For 
the week they average around steady to a 
shade lower. The quotations on these classes 
range from $4.75@5.50. A load of 1,108-lb. 
Mississippi fed steers sold yesterday at $7.35. 
A load of 1,048-lb. Oklahoma fed steers sold 
today for $7.35. The feature of the week was 
a train-load of Florida cows, a part of which 
averaged 481 Ibs. and brought $4.90, and a 
part averaged 467 lbs. and brought $4.65. 
They were a good bunch of canners. 

The receipts of hogs for the three countable 
days of the week were 30,000. The market 
averaged a little better than steady. The top 
today which was paid on mixed and butchers 
and good heavy grades was $7.30. Light 
hogs sold from $7.05@7.30. The bulk of all 
sales $7.10@7.25. The quality of the offerings 
this week was only fair, there being a large 
percentage of light half-fat hogs. With the 
light run clearances were excellent. 

The sheep market with a very light run 
even for holidays, there being only 4,400 for 
the three days, has shown considerable 
strength. Three loads of lambs that graded 
good brought $8.85 this morning; and two 
lots of* yearlings, one consisting of three cars 
and the other of four cars brought $7.80. The 
yearlings were strictly prime. Mutton sheep 
are quoted at $4.75@5.75, the bulk of which 
have gone close to the top figure. 
in this department excellent. 


Clearances 


~~ %—_—_ 


KANSAS CITY 


(Special Letter to The National Provisioner.) 
Kansas City Stock Yards, December 28. 

The cattle market advanced 50 to T5e. 
last week, except stockers and feeders, which 
gained 15 to 50c. Receipts here today are 
10,000 head and killing grades are selling 
about steady, with a shade of weakness, stock- 
ers and feeders strong and active. No highly 
finished killing steers are here, the best bring- 
ing $8.75 today, but strictly prime steers 
might sell around $10.25, and best heavy cows 
bring $7.25. Quarantine prices have not been 
fully tested recently, some fair meal fed steers 
weighing 1,026 lbs. selling at $7 today, and 
other lighter steers at $6.40@$6.70. Stockers 
and feeders meet a good demand, and are apt 
to get further advances in the next few 
weeks. Iowa bought some cattle here last 
week, practically the first in six weeks, but 
Illinois and other quarantined states have not 
bought any since the first of November. As 
the quarantines are raised the demand will 
inerease. Kansas has laid in a larger number 
of cattle this fall than in any recent years. 
While some of these cattle are ready to move 
to market whenever prices are attractive, there 
will not be any oversupply at any time this 
winter. Feeders are selling at $7.25@8; 
stockers $6.75@8, a few cattle on either side 
of these quotations. 

Hogs made a small net gain last week, and 
are 10@15c. higher today. Larger receipts at 
Chicago and St. Louis, and light supplies 
here keep prices at Kansas City as high as at 
markets east, sometimes higher. Top here to- 


. day is $7.40, Chicago same, St. Louis same, 


St. Joseph $7.3714. Receipts here are only 
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4,000 today. Within a week or two Buffalo, 
Cleveland and other eastern markets will get 
fewer hogs, and order buyers here will want 
more hogs. May pork is 75 cents above a 
week ago, and fresh pork is making a good 
profit for killers, incentives for active buying 
at the stock yards. 

Lambs have advanced half a dollar in the 
last week, including a gain of 15@25c. today, 
and sheep are 25c. higher than a week ago. 
Recepts are moderate, 4,200 here today, and 
will continue light. Pea fed lambs sold at 
$8.70@8.75 today, lambs weighing 77 lbs. and 
others 86 lbs. bringing the top price. Ewes 
are quotable up to $6. Locally the situation 
is strong, and if any bear influence is felt it 
will have to come from the outside. 

2°, 


—_4o—_-— 


OMAHA 
(Special Letter to The National Provisioner.) 
So. Omaha, Neb., December 29. 

Under the influence of comparatively lim- 
ited receipts of cattle last week and very 
moderate supplies so far this week the fat 
cattle market has recovered practically all of 
the recent severe decline and there is a good, 
healthy undertone to the trade. Colder 
weather all over the country has also been a 
favoring factor and demand is now active for 
both beef steers and butcher stock. Choice, 
heavy beeves are comparatively scarce and 
would sell up to $9 or above, while a lot of 
warmed up stuff is selling around $7 and 
below, while the bulk of the fair to good 
1,000 to 1,350-Ib. beeves sell at a range of 
$7.75@8.50. A few western grass steers are 
still coming and with a good demand from 
packers and active competition from feeder 
buyers prices have been strong all around, 
the bulk of the grass stock going at $6.75 
@7.50. Improvement in cows and _ heifers 
has been fully as marked as in the case of 
beef steers, and poor to choice stock is sell- 
ing at a spread of $4.50@7.50, the big bulk 
of the fair to good butcher and beef stock 
going around $5.25@6.25. Veal calves con- 
tinue in good request and firm at $7@9 and 
bulls, stags, ete., find a satisfactory outlet 
at $5@6.50. 

Hogs are coming more freely of late, but 
the demand is also broadening and there has 
been no very material change in prices for 
seme time. Both shippers and local packers 
have been more active buyers since the set- 
ting in of real winter weather and the liberal 
offerings are selling freely right along. The 
heavy and butcher weight loads have just a 
shade the best of it both in demand and in 
prices, but the range is comparatively narrow. 
With 11,500 hogs here today the market was 
about a dime lower. Tops brought $7.15 and 
tke bulk of the trading was around $7@7.10, 
the same as on last Tuesday. 


Supplies of sheep and lambs have been only 
moderate and with an improved inquiry from 
both packers and feeder buyers the trade has 
been active and the trend of values upward, 
the advance being 10@15c. as compared with 
a week ago. Fat lambs are selling around 
$8.25@8.75; yearlings, $6.75@7.50; wethers, 
$6@6.50, and ewes, $5@5.75. 

dimen 


NEW YORK LIVE STOCK 


WEEKLY RECEIPTS TO DECEMBER 28, 1914. 





Sheep and 
Beeves. Calves. lambs. ogs. 
New York ...ccccccsees 2,120 2,091 3,550 5,865 
Jersey City .......eeee 3,374 1,415 20,032 29,540 
Central Union ......... 1,934 4 10,054 714 
“Totals ant oe . 7,428. 4,971 . 83,636 36,219 
Totals last week... 9,579 4,868 26,560 34, 
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ICE AND REFRIGERATION 


NEW CORPORATIONS. 


Ft. Madison, Ia.—Plans are being prepared 


for the establishment of an artificial ice 
plant. 
Glens Falls, N. Y.—A large ice house is 


being erected by James Moynihan on Second 
street. 


Covington, Ga.—Work has been commenced 
on the ice plant of the Atlantic Ice and Coal 
Corporation. 


Leslie, Ark. 
age Company 
storage plant. 


Delaware, la.—An ice manufacturing plant 
is being erected near the main shop building 
by the Great Western. 

Winston-Salem, N. C.—Plans are being pre- 
pared for Morris & Company for the erection 
of a cold storage plant. 

Ft. Worth, Tex.—-P. L. Downs was elected 
president for the ensuing year of the Temple 
Ice Manufacturing Company. 


The Co-operative & Cold Stor- 
will organize and build a cold 


Conroe, Montgomery Co., Tex.—The plant 
of the Conroe Gin, Ice, Light and Power Com- 
pany, which was recently burned, will be 
rebuilt. 

Bandera, 
and R. I. 
the 


stock, 


Tex.—J. F. Fait, Lee Resinger 
Resinger are the incorporators of 
Jandera Creamery Company. Capital 
$4,800. 

Grand Rapids, Mich.—An addition is being 
built to the Consumers’ Iee Company which 
will increase the storing capacity from 20,000 
tons to 80.000 tons. 

Umatilla, Fla.—The Umatilla Ice & Stor- 
age Company has been incorporated by P. C. 
Turner, F. H. Price, J. W. Poole and G. J. 
Griffin, with a capital stock of $10,000. 

Conroe, Montgomery Co., Tex.—Conroe Gin, 
Ice, Light and Power Company's plant. owned 
by James McDade & Co., has been destroyed 
by fire. Loss, $15,000; partially covered by 
insurance. 

Beaumont, Tex.—Plans are being made by 
the Ward Packing Company for the installa- 
tion of a cold storage plant which will have a 
capacity of from 15 to 20 carloads of meat. 

Kenosha, Wis.—A refrigerating plant has 
been installed at the Thomas B. Jeffery Com- 
pany works at Kenosha for the purpose of 
making cokl weather tests on carburetors, 
batteries and motors. 

Me. 


Auburn, Plans are being prepared for 


the proposed new cold storage plant between 
the M. C. R. R. and G. T. Ry. tracks. It is 
reported that a corporation will soon be 
formed and the site of the building purchased. 

Cedar Rapids, la~-The Hubbard Ice Com- 
pany will build an artificial ice plant and a 
large cold storage warehouse. This makes 
two artificial ice plants for Cedar Rapids— 
the Purity Artificial Ice Company having been 
organized some time ago for the general 
manufacture and distribution of artificial ice. 

New York, N. Y.—The Municipal Ice Cor- 
poration, to manufacture and deal in natural 
and artificial ice and equipment, has been in- 
corporated with a capital stock of $250,000. 
The incorporators are G. D. Curtis, S. M. 
Schatzkin and C. Runyon, all of New York 
City. 

Lima, Ohio.—The Crystal Ice and Coal Com- 
pany have increased their capital stock from 
$45,000 to $67,500. A new building will be 
erected at the plant, McDonald street and the 
P. R. R., to be used for the storage of 3,000 
tons of ice. The cost of the new structure 
will be about $23,000. 


a ees 


ANHYDROUS AMMONIA CYLINDERS. 


from a system to an ammonia manufacturer 
as material to be reworked and such over- 
filled cylinder should rupture while in tran- 
sit, the ammonia user (shipper) would be 
liable for damages if injuries to persons or 
property, or loss of life resulted from the rup- 
ture, and to penalties for shipping an over- 
loaded cylinder. 

Ammonia manufacturers are similarly 
liable for the consequences of shipping an 
overloaded cylinder, and I might here remark 
that it is permissible to put into a cylinder 
enly one pound of anhydrous ammonia for 
each two pounds of the cylinder’s water ca- 
pacity. In other words, if a cylinder is 10 
its safe ca- 
pacity for ammonia is only about 100 pounds. 

Cylinder manufacturers cannot accept or- 


inches in diameter, 7 feet long, 


ders to make new cylinders excepting upon 
specifications strictly complying with the In- 
terstate Commerce Commission regulations. 
The soft steel from which the cylinders are 


to be made must be carefully selected, and 


By J. C. Atwood, National Ammonia Co., St mre prescribed quality of the metal verified 


Louis, Mo.* 
It should be known by anhydrous ammonia 
users that anhydrous ammonia cylinders are 
maintained and trans- 


now manufactured, 


ported under specifications and regulations 
of the Interstate Commerce Commissign, by 
authority of an act of Congress to regulate 
commerce. The object of the act is to pro- 
vide safety to operatives and property of 
common carriers engaged in interstate com- 
merce, and for purposes of the act anhydrous 
listed as “A 


” 


ammonia has been dangerous 
article other than explosive. 

The regulations are mandatory to the ship- 
full 


drous ammonia cylinders, and it is pertinent 


pers and carriers of and empty anhy- 


to emphasize that the term “shippers” in- 
cludes anhydrous ammonia users as well as 


anhydrous ammonia manufacturers, and _ if, 


for instance, an ammonia user should shin 


a evlinder overfilled with ammonia withdrawn 
*Read before the Southwestern Ice Manufacturers’ 
Association 


by chemical analysis. 

They must be made with the best appli- 
ances and according to the best modern prac- 
tice. 

The lapwelded pipe from which the eylin- 
ders are to be made must be subjected to 
stand a prescribed flattening test. Annealing 
is not required, but is recommended. and it is 
now the practice of this company to have its 
the manufacturers 
after they have passed the hydrostatic test. 


evlinders annealed by 

One cylinder selected at random out of each 
lot of 200 made must have test specimens cut 
longitudinally from them, to determine the 
elastic limit, the tensile strength and elonga- 
tion of the material, and must comply under 
such tests with prescribed standards, 

Each finished cylinder must be subjected to 
not than 1,000 
pounds per square inch in a water jacket, and 


a hydrostatic test of less 
the permanent volumetric expansion must not 
exceed 10 per cent. of the whole volumetric 
expansion at this pressure. 





GIFFORD-WOOD 
Ice Harvesting Equipment 
Assures Absolute Reliability 


Equipment for houses of any capac- 
ity. Let our Engineers work out 
your problems—No expense to you. 


—y 


is BBE RUT CANO, V7. at 
. — 








ICE TOOLS 


Of Every Description Send for Catalog 
GIFFORD-WOOD CoO. 


Boston Hudson, N. Y. Chicago 
30 Church Street, New York 














without a shutdown or break of any kind. This is efficiency. 


Be sure to ask for our latest Catalog P10. 


¢FRICK COMPANY, Waynesboro, Pa.. 


The FRICK 


Refrigerating Machine 
is built for Endurance 
and Efficiency. 

It has endured all 
overloads, lack of atten- 
tion, excessive speeds 
and every other kind of 
hard usage to be met. 


FRICK machines have 
been operating 25 to 30 
years, running through 
long operating seasons 
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IN AMMONIA 


nothing will 
plant 
organic impurities. 


AMMONIA 


own production, thoroughly 


PURITY IS ESSENTIAL 


For Refrigerating and Ice Making. Because 
reduce the profits of your 
so surely as Ammonia laden with 


BOWER BRAND ANHYDROUS 


is made from pure Aqua Ammonia of our 
= refined and 
purified. Send for Free Book and Calendar. 


ATLANTA: Manufacturers’ Warehouse Co. 

BALTIMORE: Wering Moving, Hauling & 
Storage Co. 

BOSTON: 120 Milk St., Chas. P. Duffee. 

BUFFALO: Keystone Transfer Co.; J. W. 
Gilbert. 

CHICAGO: F. C. Schapper. 

CINCINNATI: Pan Handle Storage Warehouse. 

CLEVELAND: General Cartage & Storage Co., 
Henry Bollinger. : 

DETROIT: Riverside Storage & Cartage Co., 
Newman Bros., Inc. 

DALLAS: Oriental Oil Co. 

HAVANA: O. B. Cintas. 

HOUSTON: Texas Warehouse Co. 

INDIANAPOLIS: Railroad Transfer Co. 

JACKSONVILLE: St. Elmo W. Acosta. 

KANSAS CITY: Crutcher Warehouse Co. 

LIVERPOOL: Peter R. McQuie & Son. 

LOS ANGELES: United Iron Works. 

LOUISVILLE: Union Warehouse, 
Consumers Oil Co. 


Kentucky 


B. B. AMMONIA may be 


obtained from the following: 


MEMPHIS: Patterson Transfer Co. 

MEXICO, D. F.: Ernst 0. Heinsdorf. 

NEWARK: American Oil & Supply Co. 

NEW ORLEANS: Chas. F. Rantz. 

NEW YORK: Roessler & Hasslacher Chemical 
Co., Shipley Construction & Supply Co. 

NORFOLK: Nottingham & Wrenn Co. 

OKLAHOMA CITY: O. K. Transfer & Storage Co. 

PITTSBURGH: Pennsylvania Transfer Co. 

PORTLAND: Northwestern Transfer Co. 

PROVIDENCE: Rhode Island Warehouse Co. 

ROCHESTER: Shipley Construction & Supply Co. 

SALT LAKE CITY: Utah Soap Co. 

ST. LOUIS: Pilsbry-Becker Eng. & Supply Co. 

ST. PAUL: R. B. Whitacre & Co. 

SAN ANTONIO: Oriental Oil Co. 

SAN FRANCISCO: United Iron Works. 

SAVANNAH: Benton Transfer Co.; R. Zuck, Jr. 

SPOKANE: United Iron Works. 

SEATTLE: United Iron Works. 

TOLEDO: Moreton Truck & Storage Co. 

WASHINGTON: Littlefield, Alvord & Co. 








HENRY BOWER CHEMICAL MANUFACTURING CO., 29th St. and Gray’s Ferry Road, Philadelphia, Pa. 





Each cylinder must be plainly and _per- 
manently marked with the name or initials 
of the owning company, with a 
serial number, and with the abbreviation “I. 
Cc. C.—4,” 
der has been made in compliance with Inter- 
state 


owner or 
which abbreviatioii“means the cylin- 
Commerce 


Commission regulations 


No. 4. 
The date of the initial hydrostatic test 
must also be plainly stamped on the head 


of the cylinder, and independent inspectors, 
acceptable to Interstate Commerce Commis- 
sion, must be employed by the cylinder own- 
ers to inspect the material from which the 
cylinders are made and witness the process 
of their manufacture from start to finish, 
and the independent inspector must, besides, 
stamp his initials or personally sign on each 
evlinder he passes finally 
must make certified reports to the purchaser 


as accepted, and 


ot the new cylinders and to the representa- 
tive of the Interstate Commerce Commission 
that in case of each evlinder: 

The chemical composition of the steel com- 
plied with the specifications, passed the flat- 
test 


cracks, 


tening satisfactorily, was free from 


seams, laminations or any defects, 
metal was of suitable thickness, was annealed 
and reinspected after annealing, was physi- 
cally tested for elastic limit, tensile strength 
and elongation, was subjected to hydrostatic 
test, was stamped with initials of purchasing 
company, was stamped with its serial num- 
ber, was stamped with initials of inspector, 
Was stamped with date of test, was stamped 
with initials I. C. C.—4. 

The certificate concluding with the state- 
ment that all the cylinders identified in the 
report comply with the requirements of the 
Interstate 


tions and regulations. 


Commerce Commission specifica- 
Test of Ammonia Cylinders, 

All cylinders owned by ammonia manufae- 
turers prior to Interstate Commerce Commis- 
sion assuming authority over must 
have been subjected by the owners to hydro- 


them, 


static test in water jacket as above described, 
prior to January 1, 1915, and no cylinder con- 
taining anhydrous ammonia may be shipped 
after January 1, 1915, that carry 
prima facie evidence that the cylinder has 
passed such hydrostatic test. 


does not 


Each stand 
similar hydrostatic test every five years while 
it is continued in use, and carry prima facie 


evidence of every re-test. 


cylinder must undergo and 


Any cylinder that on inspection, prepara- 
tory to refilling at any time, shows apparent 
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York 
Refrigerating Machines 


are made in a plant devoted ex- 


clusively to the manuiacture of 
Ice-Making and Refrigerating 
This 
fact alone has aided us in selling 
Plants. 


Machinery and Supplies. 


many YORK 


They are well designed, built 
by expert workmen, and in ac- 
tual service have demonstrated 
their superiority in every way. 


Our line comprises Vertical 
Single-Acting and Horizontal 
Double - Acting 
Machines, and Absorption Ma- 


Compression 


chines. 

Hence we are able to advise 
you without prejudice as to the 
equipment best suited to meet 
your requirements. 


York Manufacturing Co. 


(Largest Ice Machine Manufactur- 
ers in the World) 


York, Pa. 




















For Cold Storage 
and Freezers 


Have you ever examined our 


JONES or NO EQUAL 


types of Doors, and noted the 
heavy material used in construc- 
tion, or how the massive Jones 
Automatic Fastener and Jones 
Adjustable Spring Hinges keep 
the door tight against the double 
and triple seals of contact. 


If not, it’s time! You should 
know why the Big Packers use 
our doors almost exclusively. 


Made with or without trap for 
overhead rail. Cork insulated. 
Built for strength. A 68-page 
illustrated catalog upon request. 


JAMISON COLD STORAGE DOOR CO. 
Formerly 
JONES COLD STORE DOOR CO. 
Hagerstown, Maryland, U.S.A. 
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test before using. 


information. 


CHICAGO 








Stocks carried at all princi- 
pal shipping points. Write for 


The Armour Ammonia Works 


Owned and Operated by Armour and Company 


Use “frrrrours Anhydrous Ammonia 
and Watch RESULTS 





2 gegen: the slightest impurity in your ammonia hinders the per- 
fect working of your entire refrigerating system. This means big 
money-loss for you. 
Give Armour’s a thorough, practical test in your own plant. 
100% service, the economy and satisfaction. 
Armour’s Anhydrous Am- 
monia is made from material 
strictly mineral in its origin. 

| We test each cylinder before 
shipping. Sold subject to your 





Note the 























defects or has appreciably lost from tare 
weight by rust, must be then re-tested hydro- 
statisticaly and condemned if it fails to stand 
such test, while any cylinder that has lost a 
certain prescribed percentage of its original 
tare weight from rusting must be condemned 
regardless of whether or not it stands the 
hydrostatic test. 

With such a pedigree, I think you will 
agree with me an ammonia cylinder is eugenic 
and entitled to regard and treatment by the 
ammonia user calculated to keep it in good 
condition and increase its longevity. 

Ammonia manufacturers are at large ex- 
pense to provide and maintain cylinder equip- 
ment, and for the ammonia manufacturers I 
plead with ammonia users to store full and 
empty cylinders in a dry place to keep them 
from rusting; store them where they will not 
be in contact with fire should it occur on the 
user’s premises, and to return the cylinders 
as rapidly as emptied, not waiting for a num- 
ber to accumulate before shipping them for 
return. 

One empty ammonia cylinder may not look 
important to an ammonia user, but one empty 
ammonia cylinder returned by each of 1,000 
or more users is very important to the am- 
monia manufacturer, and the conveniently 
even and economical operation of whose fac- 
tory and prompt service to trade depends on 
rapid rotation of cylinder equipment. 

The Interstate Commerce Commission regu- 
lations involve the ammonia user as well as 
the ammonia manufacturer, and require ship- 
pers of cylinders containing ammonia to 
paste on them a green label, indicative of 
their contents to operatives of common car- 
riers, and further require these green labels 


to be removed, painted over, scratched out, 


or otherwise destroyed when empties are 


shipped for return. You will recognize the 
purpose of this is to 


ployees to distinguish between full and empty 


enable railroad em- 
cylinders, the presence of a green label on a 
cylinder being prima facie evidence it con- 
tains ammonia. 

In case an ammonia user should ship am- 
monia withdrawn from his plant to an am- 
monia manufacturer, it is incumbent on him 
to not ship overfilled cylinders, and to see 
the cylinders carry green labels. Overfilling 
or omitting green labels may involve him in 
damages as well as penaties. 

The possibility will be recognized in case 
the green label is not removed, painted over, 
scratched out, or otherwise destroyed, that 
empty cylinders will be held up in transit, or 
the full cylinder, instead of empty cylinder, 
freight rate assessed upon them. 

When shipping cylinders for return, they 
should be declared as “full” or 
“empty” in bill of lading and the serial num- 
ber of each package should be stated in the 
bill of lading. 

It should be appreciated that if a cylinder 


suitably 


or drum goes astray or is lost, it is more 
readily traced and located, or its value recov- 
ered on claim, if its serial number shown in 
bill of lading is given in tracer or claim which 
is made. 

I have tried to explain to ammonia users 
their duties under the Interstate Commerce 
I be- 
lieve, given good reasons for my pleas to pro- 


Commission regulations, and I have, 
vide suitable storage for cylinders and for 
the prompt and proper shipment of empties 
for return. 


TALLOWS, GREASES, BONES, ETC. 

M. K. Parker & Co., Webster Building, 
Chicago, dealers in tallows, greases, bones, 
hoofs, horns, sinews, etc., have extraordinary 
facilities for disposing of any of these mate- 
rials in any quantities, and would be pleased 
to figure with séllers and buyers on their 
requirements. Let them know what you have 
to sell and what you want to buy and they 
will try to convince you of their ability to 
satisfy you. 

D 


———¢e-—_—_ 


HANDLE PACKINGHOUSE BY-PRODUCTS. 
The Tomkins-Summer Company, Postal 
Telegraph Building, Chicago, of which S, R. 
Tomkins, Gus Summer and Thomas A. Boyer 
are members, buy and sell straight and mixed 
cars of horns, hoofs, bones, greases, tallows, 
fertilizer material, glue stock, ete. Their 
numerous customers all over the country are 
considered by them to be their best testi- 
monials. They ask to be allowed to figure 
with those who buy or sell these products. 


——— -*f6 


P. D. ARMOUR 3D TO WED. 

A marriage license was issued Tuesday at 
the New York City Hall to Philip Danforth 
Armour of No. 2115 Prairie avenue, Chicago, 
and Gwendolin Condon of No. 26 East 76th 
street, New York City. They are to be mar- 
ried by the Rev. Dr. Shipman at the Church 
of the Heavenly Rest, New York City, on 
January 8. Mr. Armour is a grandson of 
Philip D, Armour. Miss Condon is the daugh- 
ter of Thomas G. Condon, of Newburgh, N. Y., 
formerly of Colorado Springs, Colo, Both 
are twenty-one years old. 
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FOR PURCHASING DEPARTMENTS 


GIFFORD-WOO0D NEW YORK OFFICE. 


The Gifford-Wood Company of Hudson, 
N. Y., will open an office in the Hudson Ter- 
minal Building, 30 Church street, New York 
City. This offiee will be managed by Mr. A. 
W. Berghoefer, who will also have associated 
with him in the office Mr. Joseph A. Boucher, 
both of these gentlemen being engineers of 
ability who have already spent several years 
in the employ of the concern. The territory 
that will be looked after by the New York 
office will include New York City and the 
Hudson River up to and including Westches- 
ter County, the whole of New Jersey, the 
southeastern part of the State of Connecti- 
cut and the southeastern part of Pennsyl- 
vania, also including the Southern States 
east of the Blue Ridge Mountains. Users of 
ice tools and machinery, elevating and con- 
veying equipment, etc., will be glad to know 
the location of the new office, so that they 
can get in more direct communication with 
the company’s engineers who would be apt 
to call upon them concerning any machinery 
equipment they may be in the market for 
handling bulk material, such as coal, ice, 
bags, boxes, barrels, ete. 


——*o—_ 


CORKER JOINS WILLIAMS CO. 

S. A. Corker, of Corker & Butler, cotton- 
seed products brokers of Atlanta, Ga., has 
become a member of the old Produce Ex- 
change firm, the Williams Commission Com- 
pany, New York City, and will be a director 
and secretary of that company. George H. 
Williams, president of the company, has been 
a member of the Produce Exchange and in 
the cotton oil business about thirty-five years, 
and was the founder of the old Williams & 
Flash Company, and his son, George A. Will- 
iams, vice-president of the company, has 
been continuously on the Exchange about 
fifteen years. 

The New York office will from January 1 
take over the Atlanta office of Corker & But- 
ler, which will be continued under the man- 
agement of Mr. Wm. Butler. The New York 
office will also take over Corker & Smith’s 
brokerage office at Little Rock, Ark., and 
Mr. Blackstone Smith will continue to man- 
age it. The New York office will also have 


a branch office at Columbia, S. C., and later 
on will establish a branch office at Houston, 
Tex. 


ae 


CIRCULAR LETTERS WORTH READING. 

So many circular letters are sent out now- 
adays that business men get into the habit 
of giving such letters little or no attention. 
The idea that a letter has no value because 
it is a “form letter” is sometimes a mistake. 
There are circular letters which are always 
worth reading. Such letters Taylor Brothers, 
the Chicago provision commission merchants 
and brokers, propose to send out. “Jack” 
Hall, who is now with this firm, assures his 
large list of friends that their letters will be 
worth reading. For compensation he offers 
the following characteristic explanation: 


“The universe pays every man in his own 
coin; if you smile, it smiles upon you in 
return ; if you frown, you will be frowned at; 
if you sing, you will be invited into gay com- 
pany; if you think, you will be entertained 
by thinkers; and if you love the world and 
earnestly seek for the good that is therein, 
you will be surrounded by loving friends, and 
nature will pour into your lap the treasures 
of the earth. Censure, criticise and hate, and 
you will be censured, criticised and hated by 
your fellow men. 

“Every seed brings forth after its kind. 
Mistrust begets mistrust, and confidence be- 
gets confidence, kindness begets kindness, and 
love begets love. Resist and you will be 
resisted. To meet the aggressive assault 
every entity rises up rigid and impenetrable— 
while yonder mountain of granite melts and 
floats away on the bosom of the river of love. 

“Further, they say ‘Fine feathers make fine 
birds.’ It’s also true that beautiful pearls 
are found in dirty old oyster shells. Don’t 
judge a book by its cover and don’t think our 
circular letters won’t sometimes be worth 
reading. Let’s hear from you, if it’s only 
to say ‘Hello’ or ‘Good-bye!’ ” 


—— %o—_—_ 


NEW NAME FOR INSURANCE FIRM. 

Rollins & Burdick Company, Chicago, the 
well-known insurance firm, announce a change 
in their corporate name to the Rollins, Bur- 
dick & Hunter Company. Mr. Robert H. 
Hunter, who for some years has been a mem- 
ber of the firm, and who is perhaps the best 
known insurance man in the packinghouse 
field, now adds his name to the corporate 
title of his concern. 


ARMOUR’S FARMER’S ALMANAC. 


Almanacs have been a popular form of lit- 
erature ever since Ben Franklin enriehed his 
with the immortal wisdom of “Poor Rich- 
ard.” They have been at times debased to 
ignoble uses, but they have survived through 
all the changing years, and are still wel- 
comed in thousands of homes, in preference 
to more pretentious publications. 

One of the best we know of, says the 
American Fertilizer, whether judged as a 
compendium of valuable information or for 
entertainment, is that issued annually by the 
Armour Fertilizer Works. The 1915 edition 
is of the usual high class of previous issues. 
A sensible and optimistic preface is contrib- 
uted by C. H. MacDowell, president of the 
Armour Fertilizer Works. 

Five important articles, each written by 
an expert and all of them worthy of perm:- 
nent preservation, treat of the fertilizatio. 
of corn, wheat, potatoes, cotton and apple 
orchards. There are specially well-printed 
illustrations of crops grown with and without 
the use of mixed fertilizers in all parts of 
the country. They portray a true story of 
the profit of which follows a liberal use of 
fertilizers. 

The calendar for each month contains spe- 
cial features of use to farmers. Uncle Oba- 
diah’s weather forecasts may be called a 
twentieth century revision of this time-hon- 
ored feature, without which an almanac 
would hardly be an almanac. Besides all this 
there are wise sayings in epigrammatic form 
and a serial story in verse by S. E. Kiser, 
with appropriate illustrations by Clare A. 
Briggs. A copy of the almanac will be sent 
free from the Chicago office of the company 
to any one requesting it. 


J —— 


HOLIDAY GREETINGS ACKNOWLEDGED. 

Receipt of artistic holiday greetings by 
The National Provisioner is acknowledged 
from F. W. Brode & Co., cottonseed products 
brokers at Memphis, Tenn.; the Magnolia 
Cotton Oil Company, Houston, Tex.; Roy 
McCutchan, broker at Austin, Tex., and the 
Pratt Enginering & Machine Company, At- 
lanta, Ga. 





VAN CREVELD & FABRE 








- « Sausage, Casing Cleaners and Dealers 
ROTTERDAM, HOLLAND 


are regular buyers for Beef Casings 














THE NATIONAL PROVISIONER. 


January 2, 1915. 


Chicago Section 


New Year’s Eve was a riot in spots, and 


some riot. Could Hobson but have seen it. 


It ain’t that some men are wiser than their 
fellows. 


that’s all! 


They are not quite as bughouse, 


Some writer wrote (he wa’nt feeling wel! 


at the time): “It is a depressing law of life 
that worries invariably hunt in packs.” 


The 


earth 


thinks 


him, 


there ain’t 


the 


Kaiser 
like 


other nations think so, too, even Germans. 


anyone on 


and great 


majority ot 


The Allbright-Nell Company’s “Here's 


Luck” New Year’s card is neat, novel and 
clever. Clean your hogs, it exhorts, and 
clean ‘em good! 


We haven't got any more factions of Demo- 


crats simply because there are not as many 


Democrats as there are factions. Going 
some, or gone. which? 

Swift & Company’s sales of fresh beef in 
Chicago for the week ending Saturday, De- 
cember 26, 1914, averaged 10.89 cents per 
pound for domestic beef. 

From now on for a year, anyhow, vou will 
Write it 1915, remember, By the way, are 
the resolutions sticking’ The water wagon 
begins to look and act like an old stage coach. 

Herb Roth. the famous violinist of Swift 
& Company. signed up on December 26 with 
Carrie Isabelle Smith, of Kansas City. No. 
6603 Ellis venue, Chicago, will find him. 
Hurray! 

The book of views of packing plants de- 


signed by D. [. Davis & Co, is an extremels 


interesting work, covering, as it 


does, every 

Class of construction necessary in the pack 
ing business 

Considering that the front” is practi ally 


the entire frontier of Germany, the Kaiser 








J.B. ZIEGLER & CO. 


MEATS, LARD, OLEOS, 

FUTURES .’. 

GREASES, TALLOWS, 
ETC. 


Write for our MARKET LETTER 
WEBSTER BLDG., CHICAGO 














is some adept at getting there. However, it 
will be easier for him when “the front” gets 
closer together. 

This war emphasizes the fact that two can 
play the same game, also that it is well to 
have a couple or three aces up your sleeve. 
Also, it points out without doubt how utterly 
defenseless we are. 


Wm. G. 
erage business in tallows and greases, died 
last 


Maul, for many years in the brok- 


Tuesday evening after a long illness. 
Mr. Maul was well and favorably known in 
the trade, and his many friends deeply regret 
his demise. 


Turkeys, 20c. per lb.; geese, 15c. per Ib., 


and choice fowl, too. At the same time, how- 


ever, there are many poor souls who will 


have to go without in this big, free country 
of bountiful crops, ete. Real Christian civili- 
zation is in its infaney. 


The immense foreign demand for wheat 
still existing presages a like demand for hog 
products in the near future, especially lard, 
pork and other barreled meats and dry salt 
meats. Movement in that direction was ap- 


parent on the Board of Trade all week. 


of a number of our newspapers 
dictated or 
governed by the advertising department, aid- 


ed and abetted by the circulation department. 


The “poli *\ - 


is entirely and unquestionably 


Readers should be governed accordingly. Busi- 


ness is business, just the same as war is war 


with some people. 


It now transpires that when Kelly made 
his famous Canadian trip and came nearly 
had 
as plastered all 


shot—as a 
Zievler’s 
ovel 
hotel 


being spy, we mean—he Joe 


suit and it w 


CASE, 
Austrian and 
labels. It 
tote a thing like that through Canada these 


} ' 


days 


with German. Hungarian 


and railroad takes nerve to 


It is shrouded in deep, dark mystery, but 


nevertheless—Carter will run ag’in! The 
war continues its see-sawing way, and writ- 
ers tell us all of what is not happening. Also 
*most everybody is disappointed if they are 
not held up or at least their house burgled 
once a week. President Wilson still keeps 
his oar out of international muddles, and the 
Jingo brays. 


Long may he bray—not! 


In recognition of the mention given him 
last week Jack Hall comes back with “Thanks 
fer dem kind woids!” 
us: 


and also trun this at 


“When ’Omer smote his bloomin’ lyre, 
*E’d ’eard men sing by land and sea; 
An wot ’e thought ’e might require 
*E went an’ took it, same as we.” 
A gem! Wot? 
oo - 
WHY YOU SHOULD KEEP A FILE. 


In connection with the practical trade in- 


A classic! 





formation published every week on page 18, 
The National 
receipt of letters from subscribers who recall 


Provisioner is frequently in 
having im- 
portant in a previous issue of this publica- 
tion, but they have mislaid the copy and want 
the The National 


seen something interesting or 


information repeated. 


Provisioner offers the suggestion that if 
every interested subscriber would keep a file 
of The National Provisioner he would be 
able to look up a reference at once on any 


matter which might come up, and thus avoid 
delay. <A carefully arranged index of the im- 
portant items appearing on our columns is 
published every six months, and with this and 
The National 
will furnish, the bac knumbers of the papers 


a binder, which Provisioner 
may be neatly kept and quickly referred to for 
information. 

The binder is new, and is the handiest and 


and 


too! It is 


most practical yet put on the market, 
it costs less than the old binder, 
finished in vellum de luxe and leather, with 
gola lettering, and sells for $1. It may be 
had upon application to The National Pro- 
visioner, 116 Nassau street, New York. 





CHEMICAL & ENGINEERING CO. 
Expert Assistance. 
CHEMISTS. BACTERIOLOGISTS. 
Chemical control of Packing Plants, Yearly 
contracts solicited. 


608 SO. DEARBORN ST. CHICAGO, ILL. 





H. C, GARDNER, F. A, LINDBERG. 


GARDNER 2 LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
Specialties: Packing Plants, Cold Storage, 
Manatactaring Flants, Power installations, 
Investigations. 
1134 Marquette Bidg CHICAGO 














Established 1905 


DAVID |. DAVIS & CO. 


PACKING HOUSE EXPERTS 
Manbattan Building CHICAGO, ILL. 


WE DESIGN AND REMODEL 
PACKING PLANTS. 
ALLIED INDUSTRIES. 
ICE FACTORIES. 
COLD STORAGE BUILDINGS. 
WRITE US. 











D. E. Washington, Mgr. & Chief Engr. 


Manhattan Bidg. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 
—_ ENGINEERS — 
PACKING HOUSES, ABATTOIRS, COLD STORAGES 


CHICAGO,ILL. 


Wm, H. Knehans, Associate Engr. 


Cable Address Pacarco 











You are never too busy to listen when the lady on 
the dollar talks. 

All right, give us the same attention for results 
when in the market to buy or sell MEATS, LARD, 
TALLOW, GREASES or OILS. 


519, 520, 521 Postal Telegraph Bldg., CHICAGO, ILL. 
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Supreme Means 





“EVERY OUNCE ENERGIZES” 


ANHYDROUS SUPREME AMMONIA 


Drop a line for a demonstration 


Less Power—Less Coal—Less Expense 
More Refrigeration—More Satisfaction—More Efficiency 


MORRIS & COMPANY 


CHICAGO ws. yarps 











M. K. PARKER & CO. 


WEBSTER BLDG., CHICAGO 


TALLOWS, GREASES, 
HORNS, HOOFS, 
BONES, FERTILIZER, 
GLUE STOCK 


OLDEST IN THE GAME. 
GET ACQUAINTED! 








G. Summer, Secy. & Treas. 
. Tomkins, V. P. 


TOMKINS - SUMMER CO. 


BUY AND SELL 


HORNS, HOOFS, BONES, 
GREASE, TALLOW, TANKAGE, 
FERTILIZER MATERIAL, 
GLUE STOCK, ETC. 


T. A. Boyer, Pres. 
8. R 


POSTAL TELEGRAPH BUILDING 
CHICAGO. 























of the largest 


PACKING COMPANIES 


BREWERS & PACKERS 
SPECIAL ENAMEL 


Hard and Smooth as Tile 
and just as Washable 


Prices Right. Ask us 


THE TROPICAL PAINT & OIL CO. 


CLEVELAND, O. 











RULES FOR LIVESTOCK SHIPMENT. 
As a result of an effort of 
secure uniform rules for the shipment of live- 


stockmen to 


stock, especially from one state to another, 
a gathering of stockmen in Lincoln, Neb., to 
confer with Dr. 
finally agreed on a set of rules. 


Kigin, state veterinarian, 
Rules which 
were adopted must be approved by the Live 
Stock Sanitary Board of the state and will 
then be presented to the other states, Iowa, 
Dakota, 


The rules adopted are as fol- 


Colorado, Kansas, South Wyoming 
and Missouri. 
lows: 
Cattle 
over six months old, health certificate includ- 
ing tuberculine test. 


For dairy or breeding purposes, 


For feeding or grazing 
purposes, except purebred, only health certi- 
ficate. We recommend that the states that 
are willing to adopt uniform regulations have 
what is known as accredited herds, which will 
be tested once a year by a licensed graduate 
veterinarian whose test will be approved by 
the state livestock sanitary board or com- 


mission or state veterinarian. Any owner 
found guilty of violating such regulations 


shall be removed from the accredited list. 
When cattle have been shipped interstate and, 
for any reason, the livestock sanitary board 
or commission or state veterinarian deems it 
advisable to quarantine such shipment, in 
order to carry on the tuberculine test, they 
should be given this power. Provided any 
animals react to the test, they must be 
shipped immediately to where they will be 
killed under government inspection. Such ex- 
penses incurred on said test must be borne 
by the owner and until same is paid, shall 
constitute a lien on the cattle. 

Hogs—A sworn affidavit from the seller, 
showing that they are healthy and have not 
been exposed to any contagious disease for 
at least two months previous to shipment. 
Hogs treated with simultaneous treatment 
cannot be shipped under thirty days. Hogs 
treated with serum alone can be shipped at 
any time when the seller can give the above 


affdavit. Hogs and crates must be _ thor- 
oughly disinfected before shipment. Rail- 


road cars used for such shipments must be 
thoroughly disinfected with a 5 per cent. 
solution of carbolie acid or a 3 per cent. solu- 
tion of liquor cresolis, before hogs are loaded. 
Such hogs shall not be unloaded while in 
transit into any public stockyard. If feeding 
and watering are necessary, it must be done 


in the car. No hogs intended for shipment 
into the state of Nebraska shall be loaded 
from or unloaded into any public stockyards 
or ordinary chutes, but must be loaded from 
wagons and unloaded in the same manner. 
Hogs shipped to public stockyards for imme- 
diate slaughter where government inspection 
is maintained need no inspection. 
2, 


= ° 


WOOL PRODUCTION IN 1914. 


The production of wool in the United 
States in 1914 is estimated by the Bureau of 
Crop Estimates of the Department of Agri- 
culture 
1918. This is the first estimate of wool pro- 
duction made by the Department of Agricul- 
ture. The National Association of Wool 
Manufacturers estimated the production in 
1913, excluding pulled wool, as 252,675,300 
pounds. Accepting these figures for 1913, it 
is estimated, by comparison, that the produe- 
tion in 1914 is about 247,192,000 pounds, ex- 
cluding pulled wool. The production of pulled 
wool is estimated as about 43,000,000 pounds 
as compared with 43,500,000 in 1915. 


as about 114 per cent. less than in 
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RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Monday, Dev. 21...... 4,517 462 57,200 18,682 
Tuesday, Dec. 22...... 1,559 702 39,695 12,218 
Wednesday, Dec. 238... 4,586 523 652,006 11,880 
Thursday, Dec. 24..... 2,022 458 41,285 8,503 
Friday, Dec. 25........ Holiday. 
Saturday, Dec. 26..... 551 39 815,335 1,714 
Total last week....... 13,235 2,184 205,521 52,997 
Previous week ........ 70,394 6,354 230,606 133,119 
Cor. time, 1913........30,542 3,046 120,103 73,311 
Cor. time, 1912........ 24,516 2,903 102,890 74,609 

SHIPMENTS. 

Monday, Dec. 21...... 853 eee 932 1,470 
Tuesday, Dec. 22 212 oe 2,100 239 
Wednesday, De C. 963 24 7,142 554 
Thursday, Dec. 833 ae 7,391 des 
Friday, Dec. 25........Holiday. 
Saturday, Dec. 26..... 319 3,303 2 
Total last week....... 3,156 24 =20,868 
Previous week eee ee 15,305 408 44,420 
Cor. time, 1913........ 13,245 313 30,376 
Cor. time, 1912........ 8,881 234 29,473 


CHICAGO TOTAL RECEIPTS LIVESTOCK 

















Cattle. Hogs. Sheep. 
Year to Dec. 26, 1914.. 2,191,635 6,452,995 5,303,405 
Same period, 1913..... 2,440,636 7,340,323 5,713,144 
Combined receipts of hogs at eleven points: 
ree Ges Bee. GA Web cccccevsccceveves 595,000 
ee SNE ccnegesceteweneteeeeusssexes 684,000 
Gee WG, rirece cc ccsccccsececdevecewes 433,000 
Se Ecc ences uesacecabaccene? 368,000 
ee PO GP Gi ccccccecvecveseseuvess 23,055,000 
Se Oe, - i ebecun sca ceeteestevesa 24,658,000 
Receipts at six points (Chicago, Kansas City, 
Omaha, St. Louis, St. Joseph, Sioux City) as follows: 
Cattle. Hogs. Sheep. 
Week to Dec. 26, 1914..... 57,400 300 = 98, 800 
Se OD. vecaceueneees ones 193,200 900 228,300 
Year ago tsekeinennee 74,300 268,000 140,900 
TWO FERS GOO: occccccccece 68,500 236,700 131,700 
Combined receipts at six markets for 1914 to De- 
cember 26 and same period last year: 
1914. 1913. 
SEE. deveudtkaeneerenceevas 6,559,000 7,329,000 
errr eevcesccece 16 3,000 18,298,000 
BGG Seeverescerscccdeewees 12,328,000 13,110,000 


CHICAGO PACKERS’ HOG 


Week ending December 26, 1914 
NE sO SIO idadw ede eonnedndacweien 
Swift & Co. 


SLAUGHTER. 


30,400 
. a 20,200 
eoecceveceses 21,000 








ik CE Cudts cradsewenenses 
i ME cen dead ee eernaceaeenedneer 21,600 
EM: ausieeteeedwae teateseneeee 17,200 
ce AR eee rere 6 Sere 3,000 
Anglo-American evedvntenevees 21,000 
Independent P. Co.......... 9,400 
ie cn cstereddeseke aewnnee 8,400 
oo on dk al wise wa wees ae as bh dadede 5,400 
SS Ey Gibeviccccscccsvec 4,600 
ME GE Ucn cneccuctcceoacees 3,500 
GEO pcdewaccecessdaecaseeee 20.500 
Dt dstehebvecedcacseceasee 
Previous week ‘ 
A ee. See ee eee 
Se CR, I Ra cecws obese sc adieaad aes 
TOCRs PORP CH GOOG... ccceccecs 
8 CT eT ee 
WEEKLY AVERAGE PRICE OF LIVE STOCK. 

Cc attle. Hogs. Sheep. Lambs. 
This week Ceevewesenees ss $7.10 $5.35 $8.20 
Previous week . 7.15 5.50 8.25 
Cor. week, 1913 7.75 5.10 7.80 
Cor. week, 1912. 7.40 4.85 8.15 
Cor. week, 1911. 6.21 3.85 6.05 





CATTLE. 
Steers, good to prime 
Steers, fair to good 
Yearlings, good to choice 
Inferior steers 
Stockers 
Medium 


oe .$8.00@ 9.75 
éCateseeaee 7.50@ 8.75 
£.00@ 9.50 
7.25@ 8&8 
0@ 7.25 
5.00@ 5 





to good beef cows. 





Stock cows Ceeedeondadecuneses eevee 4.50@ ° 
Fair to choice heifers veccee Man 
SE GUE Seccnececescecscesnesedasen 4.500 
Good to choice cows caacswedtoees «eee 5.00@ 
Common to good cutters ...... 4.004 
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Fair to good canners 





Butcher bulls ...... odensececcescoescpeee WEE Oe 
eer ee re 
Good to choice calves. ecccove eccccccccccee 8.00@ 9.50 
Heavy calveS ....seeeeees coccccccccccces COO 8.00 
HOGS. 
Fair to fancy light......... ee eeeeeee + $7.00@7.30 
Prime light butchers, "200 to “250 Ibs..... . 7.15@7.40 
Prime med. weight butchers, 250@270 lbs.. 7.10@7.35 
Prime heavy butchers, 270@280 lIbs........ 7.00@7.25 
Heavy mixed and packing........... eoeees 6.95@7.20 
BO: DEEN Kéccccccesevcesecese eccee 6.85@7.10 
PER, GEIP 00 BOOK. cc cccccccccccceccceosss 5.50@7.25 
DOMED cccccccsecccccocedoctns coeeccecs ee * 3:00@4.00 
PHtag® cccccccccvvese eovccecvccccs ecceccce 6.35@7.40 
*All stags subject to 80 Ibs. dockage. 
SHEEP. 
Native ewes ....cccecs da channnme ovtane .. -$4.60@5.85 
Native wethers ........ccccscccescecccees 3.00@6.35 
TOD QO cccccevenvsscvewee< eececces 4.75@5.85 
WOO WED kc ce cccceccccceccesceses 5.50@7.00 
WSCGER FORTUNES .ccccccccccceve seccecee 5 F0Q@T.T5 
Pe DO ceeccccseesecccccesesuves 6.00@7.50 
NUS SD cv acsecscceccdceceseseeesades 7.50@8.90 
Pe ED NRG c-a8d<scensescaseeoenes 7.50@9.00 
WEEE Gistccccstncebacessatderveeeceenbes 3.00@4.00 
——_——_ 


CHICAGO PROVISION MARKET 


Range of Prices, 


SATURDAY, DECEMBER 26, 1914. 
Open. High. Low. Close. 

PORK—(Per bbl. )— 

January . $18.60 $18.621%4 $18.60  +$18.621%4 

ROS 19.10 19.22% 19.00 19.22% 
LARD—(Per 100 lbs.)— 

January ..... 10.35 10.4214 10.35 10.42% 

BOF ccccccecs 10.60 10.6744 10.55 10.67% 
RIBS—(Boxed, 25c. more than ar 

January ..... 10.15 10.2 10.15 10.25 

er 10.5214 10.60 10.47% $10.60 


MONDAY, 
PORK—(Per bbl.)— 


DECEMBER 28, 1914. 


January 18.70 18.77% 18.6214 18.6214 

re 19.40 19.45 19.20 719.20 
LARD—(Per 100 Ibs.)— 

January ..... 10.50 10.50 10.42% 10.42% 

at NIG 10.72% 10.75 10.6714 $10.65 
RIBS—(Boxed, 25c. more than loose)— 

January . 10.30 10.30 10.20 10.22% 

ck, 10.62% 10.67% 10.57% 10.60 

TUESDAY, DECEMBER 29, 1914. 


PrORK—(Per bbl.)- 


January ..... 18.52% 18.60 18.52% 18.55 

Me eovnccens 19.50 19.30 19.07%, 719.12% 
LARD—/(Per 100 Ibs.)— 

January ..... 10.40 10.4214 10.3744 $10.40 

Se ee 10.65 10.6714 10.60 410.60 
RIBS—(Boxed, 25c. more than loose)— 

Jahuary . 10.22% 10.22% 10.12% $10.15 

ee 10.60 10.60 10.50 410.50 

WEDNESDAY, DECEMBER 30, 1914. 


PORK—(Per bbl.)— 








January ..... 18.55 18.55 18.474 1§.5214 

| Ry 19.17% 19.20 19.05 $19.12 
LARD—(Per 100 Ibs.)— 

January ..... 10.37% 10.3714 10.35 10.35 

rere rs 10.60 10.62% 10.57% 10.57% 
RIBS—(Boxed, 25c. more than loose)— 

January 10.12% 10.12% 10.05 410.07% 
May 10.50 10.50 10.4214 710.45 
THURSDAY, DECEMBER 31, 1914. 

PORK— (Per bbl.) — 
January .. 18.60 18.62% 18.57% 18.62 
May 19.22% 19.30 19.17% 19.271 
LARD—(Per 100 Ibs.)— 
January 10.37% 10.50 10.37% $10.50 
May 10.621, 10.75 10.6214 410.72% 


RIBS—( Boxed, we, 


more than loose) — 
January 7 


0.12% 10,17! 10.10 410.15 
10.55 


May 30.50 10.57%, 10.47% 410.5% 
FRIDAY, JANUARY 1, 1915. 
Holiday. 
+Bid. Asked. 


January 2, 1915. 


CHICAGO RETAIL FRESH MEATS. 


(Corrected weekly by Pollack Bros., 41st and Halsted 
Streets.) 


Beef. 





Mative Bi Meass..<cccccccccaccccsecissece MM GM 
Native Sirloin Steaks .........ssseeeessee23 @28 
Native Porterhouse Steaks .........+s++e++ @35 
Native Pot Roasts ..... ove ---16 @18 
Rib Roasts from light cattle. ° ---14 @18 
Beek BOGW cccccccccccccccccccevcss cocccccse ae 
Boneless Corned Briskets, ‘Native. evevccece @is 
Corned Rumps, Native..........sseeeeeeees @16 


Corned Ribs 
Corned Flanks ........ 
Round Steaks ... 
Round Roasts 

Shoulder Steaks 
Shoulder Roasts 





Shoulder Neck End, Trimmed sensoeccoeeos @12% 
Rolled Roast .......ecseeeeees cceceeceece -18 @20 
Lamb. 

Hind Quarters, fancy ......ssccseseeeeeee20 @22 
Fore Quarters, fancy ......ccsecccccscoeeelt @I16 
Legs, fAMCy ...ccccccecs Pree. i 
BROW ccccccccccccccces ee ccccccvcces @12% 
Chops, shoulder, per Ib. eeneneerenoeenes @18 
Chops, rib and loin, per ib. EE @35 


Mutton. 


Chops, French, each 


Legs ... 
Stew 












Shoulders ° 

Hind Quarters .......... — -14 @16 

Fore Quarter® .....cccccccccce’ vevcdeecucene Ganeee 

Rib and Loin Chops ........ cecccccees coccede, Ga 

Shoulder Chops ..ccccccccvccccccscscsccsosdswm@is 

Pork. 

Pork LOIMS .ccccccccccccccccccccoscccccecs 14 @16 

Pork CROPS .ccccccccccccccccccccccccese --15 @16 

Pork Shoulders ....... pues tdehenseewesieons @12% 

Best DOMES. ccccccccecscecce eeserseceeeee @35 

Pork Butts ...c.cece aeweceoece wobeseeseeee @l4 

Spare Ribs vee @12% 

Hocks .... @il1 

Pigs’ Heads @ 8s 

Leaf Lard @14 

Hind Quarter® ....ccccccccccccccces ie 18 @22 

Fore Quarters 

LOBB ccccccccccceccs 

Breasts ..... 

SED. bi decacidccoredcdvecsececeseonnes 

Cutlets .cccccccccece coccccece 

Rid and Lala GROSS ccccccccecceccocescece @25 
Butchers’ Offal. 

BOR cccnwentordies sees eveccesececcesos @7 

DO .peccecece oeeeunen eoeceresoessosece @ 3% 

DOR, BOP CWE. ccccceccsscscess eeeceeces @ 1.00 

Calfskins, 8 to 15 Ibs........... saan @20 

Calfskins, under 18 Ibs. (deacons)...-..... @65 

BS scceccee 66006000006660000006604660600 @16 





Watch Page 48 
for 
Business Chances 











| DRYERS AND CONTINUOUS PRESSES Economical Efficient 








Great Capacity 


SAVING IN LABOR ALONE IN ONE YEAR WILL 
OFFSET COST TO INSTALL 


For Tankage, Blood, Bone, Fertilizer, all Animal and 
'| Vegetable Matter. Installed in the largest packing- 
houses, fertilizer and fish reduction plants in the world. 


American Process Co. 


68 Willlam St., - = 


Send for Catalogue T. B. 


New York 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Rt I NON: adn s-c enuwasionsbeedate 1344@15 
I IID 6. 6.9:5-6-s.0-0.0'0 00:6 ese anles'estto 138 @14 
Native steers, medium ...............-0055 @12% 
Or Pen et ee @11 
EE Re OT eC CRT Tree 10 @ll1 
ee eer et Seer eee @15% 
Pore Quarters, cholce .........ccccccecsec @12 


SY TD “vin-s-00'0.0s- 006 beewenesheceocous 
Steer Chucks ... 
Boneless Chucks 
Medium Plates 
Steer Plates 
Cow Rounds 
Steer Rounds 
Cow Loins .... 
Steer Loins, Heavy 
Beef Tenderloins, No. 1 
Beef Tenderloins, No. 2... 
































Strip Loins ...... teccesce 
SE BED. ccccececcecces 
— nr ere 
an Butts ceccecees ° 
Trimmings ......... 
BOE cn ccesccvcvccvesceccctsvcvosesoccees 
Cow Ribs, Common, 
Cow Ribs, Heavy 
Steer Ribs, Light 
Steer Ribs, Heavy 
Loin Ends, steer, native............++ beeee @18 
arr ere @17 
Hanging Tenderloins ..........ceseeeeeeees @12 
Flank Steak @15% 
TERS BRAEES ccc ccccccccccesccccccoccecesce @7 
Brains, per Ib. @9 
Blearts ..cccccces @s 
TOMSZUCS .ncccccccccccce @17T 
Sweetbreads . @25 
Ox Tail, per Ib @9 
Fresh Tripe, plain @ 5% 
Fresh Tripe, H. ©. ...... 9000000080000 owe @s 
RE a Ae eee ene ene 8 @9 
Kidneys, each ....... Sriesegecoes jeeeeenen @ 6% 
Veal. 
Tee TE, WOE cucceccctectscencsces @10% 
BE ED, bir cavceveceocvvcetiveeseses @14% 
BOGE CAVCRMD  occcccccccccccdiicccceeteresee @15% 
CE ME conc v.e0i0den0sedwebevenssawee we ali 
SD SED enn ecesccecuerscesedecenees @13 
Good Racks .cccccccccccccccccccccscscccece @14% 
Veal om. 
DUGG, GHOR ccccccccevces enieeeceees eveeee @T7 
Sweetbreads @60 
Gale TAVERD ccccccccccccccccccce eee @26 
Heads, each ........ eoccccccccccccoce eccce @25 
Lambs. 
eae rn eer @14 
Round Dressed Lambs ......-..ceeeeeeeees @15 
BaGRies, CBWE nccccccccesccssccecccececccs @14% 
BR. D. Lamb Racks... .cccccccccccccscccces @13 
as 5s wave nammule ae abate ou @12 
Be. TR TAMD GAGGED wo ccccccccccsccccesecs @16 
EOD DUR, SOP Be cc ccccecccccccoccccvcee @20 
Lamb Tongues, each ....... ee @4 
Lamb Kidneys, each .........eeseeeeeerees @ 1% 
Mutton. 
PE TD. oc tcccdavcesdecdscevesceesis 10 
nao. a aceaaie a dwere eee eae @11% 
RE TENOR sc cccccccccecaesencsesedeee @10% 
GOOG BRGMES occcccccccccccccescevcccccoce @11% 
gO SEE cavecctcveveveseeccsesndecpeees @ 9% 
PE TURD: cieciccccccsccevssnencenecese @ 8% 
Mutton Legs @12 
Mutton Loins @9 
Mutton Stew @s 
Sheep Tongues, each @ 2% 
Sheep Heads, each .......cceeeseceeeees oe @10 
Fresh Pork, Etc. 
er eee rrr ery 11%@13 
TEE ooas..cccuhweavecatecnneesennees 11% 
BEE DD \ewniee ceo 0dccecvecsendeestnte wes @10% 
TD onic cdsecccvcedecscnessepeuces 21 
CUE Sos dadaedecewemaanevebemeeeees 9% 
SN dh Suh ndhe 4 Raa nana e peewee eGwe teen @10% 
EE tb. cdvacneuinenateetes @ 9% 
THD ccccccccescesces @ &% 
Extra Lean Trimmings @10% 
BOS cccdccvecccccecccesccccccescocceseces @°9 
BROT ccccvcceccscescecccecesecoece coccee @ 6 
PE PORE cccccccccceccccecceccoecececese @ 4 
Pige” HeGGs .ccccccccccvccccvess ecccccecee @ 5% 
BIGGS BORG occ scccccccccccccccves eevee @°e 
BEE ES ccc cdcccedececoeveceoeceosene @10 
Cheek Meat ......... @10 
Hog livers, per Ib.. @ 5 
Meck Bemes ..cccccccccccccccccsccccsccces @4 
Skinned Shoulders @10 
DT BED ceceeccncceccoccoscvegecqeseqee @s 
Pork Kidneys, per Ib......ccccccdecceteses @ 6 
Peek TORS cccccccccccccscece ied weenie @14 
GED WORMED cc cicccccvccccvcétoccese eiseeeeeee @ 6 
Tall Bones ......eseeeeeees etrcccece cece @T7 
Brains @ 8% 
Backfat @12 
Hams @13 
Calas @11% 
Bellies @16 
GROTRIITG 6.0 ccdvibenccd costo descoedgesass see @10 
SAUSAGE. 
Columbia Cloth Bologna..........+eeeeeee @i1 
Bologna, large, long, round, in casings..... @11 








Ciieine TRE o 65'60s0dssenecccccccccsncccse @12% 
Frankfurters ..... ceccccccccccccece 13 
Blood, Liver and Headcheese coceccccceeeelO @10% 
Cr es $0446G00n'00.0065e00cn eet eee @14% 
ee ee @12% 
= suncheon Sausage, cloth pee. ct evocece @17 
New England Sausage ...... hae @17T 
Compressed Luncheon Sausage. oe @17 
Special Compressed Ham .... @l17 
Berliner GRRGKGS <.cacccedeccccces @14% 
Boneless Butts in casings.........seeseees 9 
Oxford Butts in casings..........eseeseeess @18% 
PE INL” nce ceienigwwteebecegeenretnee @12% 
EE he cncreeewe Wonueeneesdesuend @12% 
Country Smoked Sausage ...... shatheoees @14 
Waste TORUS wcceccccccsccccsese @15 
Pork Sausage, bulk or link @10% 
Pork Sausage, short link ..... @i1 
I EE UE otidlv ce cataunewieesnee @9 
Luncheon Roll ....... Javiutaesdebeewsn sem @14% 
DerseeeseD TARE cccvccccecécevesies eeebeee @10% 
Tellied Roll ....cscccsccccces cocvcccccccce @19 
Summer Sausage. 
Best Summer, H. C. (new)....... seeseeees —@Q— 
German Salami (new) .......... $0 suecenes @23% 
ROMEO TORNT ccc ccc tececeesensessseenge @23% 
SED. ba cnseeegceveceessusedeceseeees @19 
PROCS, THO ccccccseccccecheseuceccene —a— 
ee Soeugeseesseseos @21% 
Sausage in Oil. 
Smoked, large cans, 50........ceseeeeceseeeececs $6.00 
rr rr 5.50 
Bologna, large cans, 50.........seeses cverecstevee 5.50 
Bologna, small Cams, 20.......ccceceecccceseees 5.00 
Frankfort, large cans, 50....ccccccccccecs coves 6.00 
Frankfort, emall cans, BO. ...cccccsccccocevceses 5.50 
VINEGAR PICKLED GOODS. 
Pickled Pigs, Feet, in 200-Ib. barrels........... $11.25 
Pickled Plain Tripe, in 200-Ib, barréls......... 8.90 


Pickled H. C. Tripe, in 200-Ib. barrels.......... 12.50 
Pickled Ox Lips, in 200-Ib. barrels............. 24.00 
Pickled Pigs’ Snouts, in 200-lb. barrels........ 18.00 











Sheep Tongues, Short Cut, barrels............. 41.50 

CORNED, BOILED AND ROAST BEEF. 

Per doz. 
No. 1, 2 dos. to cane......... eveccccscvcccocce Gueee 
No. 2, 1 OF 2 GOs. tO CASE... ccccccrccccece -. 4.75 
No. 6, 1 doz, to case....... -- 18.00 
No. 14, % des. to case........ coccccccccccccce 41.00 

EXTRACT OF BEEF. 

Per doz. 
2-08. Jara, 1 GOs. Im WOK. cccccccccccccccccecs OS.85 
4-08. Jars, 1 dow. im WOK....ccccccccccccccccce 7.15 
8-oz. Jars, % doz. Im LOX.......eeecceceeeeeee 13.60 
16-oz. jars, % doz. in box..... eocccccccccces . 25.50 
2, © amd BOT. Css. ccccicecesccccoccecge 1S per Ib. 

BARRELED BEEF AND PORK. 
Extra Plate Beef, 200-lb. barrels.......... @22.00 
Ce eee ee ee @21.00 
PENS FEE BOGE occ cocsccvcccosvecesvces @22.00 
EY © ohn kad vuiérad coceheneeenee ee @21.00 
Beef Hams (220 Ibs. to bbi.)..........-6+ —@— 
UE ctv a oa tecieu the esdane @22.00 
ek ree @17.75 
COORD DOE TNS ois csc ceccwccccscvcceuces @22.00 
DR TO GOD oc cinccccviveceseccececs @22.50 
se Se re par Lr ee Peer ee @17.50 
LARD. 

Pure leaf, kettle rendered, per Ib., @12% 
PR BE vce strict es acescecneeensawaet @11% 
TAGE, CUR, BR 6 i vicccceccteccevince @ 8% 
ee re @ 8% 
Cooking oil, per gal., in barrels............ @51 
Cooks’ and bakers’ shortening, tubs....... @11% 

Barrels, Yc. over tierces, half barrels, 4c. over 
tierces; tubs and pails, 10 to 80 Ibs., 4c. to 1c. over 
tierces. 

BUTTERINE. 
1 to 6, natural color, solids, f. 0. b. Chi- 

WS. cusctina sdeccenh cass Kueeaeeeeraeb natal 15% @22 
Cartons, rolia at prints, 1 ID... cccocccccses 16% @23 
Cartons, rolls or prints, 2@5 Ibs.......... 16 @22% 
Shortenings, 830@60 Ib. tubs............+.+ 124%@15% 

DRY SALT MEATS. 
(Boxed. Loose are \c. leas.) 
Clear Bellies, 14@16 avg........seeseeees @13 
Clear Bellies, 18@20 avg.......seseseeccece @12% 
Rib Belifes, IGA AVG. .ciccrcccccccccoceee @12% 
Wet BOG TREE BWicccccccccteccciscesc @10% 
MeBaIAr PIROS cc ccccccvcscccvscosevccece @ 9% 
CRAP DIAG  ccicsviccecsiccecccceeeesseces'e @o9o 
WE aE a6 66 deccce p tareesaeediversveves @ 8% 


Bacon meats, %c. to ‘Ie. more. 


WHOLESALE SMOKED MEATS. 


Flaws, 18 Wes., OVS -<scccccccccevecsvesones @16% 
Biawie.4 16 VOG:, BEB n500 cc cewccvetsenteneee @16 
Skinned Hams .....cccccccccccccccccccces @16% 
Calas, 4@6. TWS., AVE... ccccccccccdeccosece @12 
Calas, G@12 IDS., AVB..ccccccccscccccccce @12 
New York Shoulders, 8@12 Ibs., avg...... ‘ @13% 
Breakfast Bacon, fancy .......-seesceceee @22 
Wide, 10@12 avg., and strip, 5@6 avg.... @17T% 
Wide, 6@S8 avg., and strip, 3@4 avg...... @18% 
Rib Bacon, wide, 8@12, strip, 4@6 =o @12 
Dated Week Bee. <<: i caccesavccspeastsceces @2A% 
Dried Beef Insides .........- eoccccceces 0 27 
Dried Beef Knickles.......... ecesecccsece ° 23 
Dried Beef Outsides.......... ope vereuds ove 23 
Regular Boiled Hams ...... eesedeese eocce @21% 
Smoked Boiled Hams .........seeeceeeseees @22% 
Bolled Calas .......+.. vege @18 
Cooked Toin Rolls ....... @25 
Cooked Rolled Shoulder .. @18 
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SAUSAGE CASINGS. 
F. 0. B. CHICAGO. 






ROuNAsS, POF BOt. ccccccccccccgeccccccceces @20 
MeeOS TIGGER 5 ccc ccbcccestonecoctsccecccss @30 
Middles, per set ..... wdecccevcccoccceccees am 
Beef bungs, per plece .....ccccccesscccces @23% 
Beef weasands .......+e-seeee eovcccccccce @7 
Beef bladders, medium..........essesseees @55 
Beef bladders, small, per doz...... cocvce @i5 
Hog casings, free of salt........ eee @70 
Hog middles, per set . ° oa @10 
Hog bungs, export oe @18 
Hog bungs, large, mediums Calewisawnee ess . @10 
TG Ws. BE. 6:0: e ncccdscnsgceevesevevs @7 
Te TI, NN av cee scee vic cc ececscces @a4 
Imported wide sheep casings............+. @90 
Imported medium wide sheep casings...... @s0 
Imported medium sheep casings........... @é60 
Hog stomachs, per plece.......+.eeeeeeeees @4 
FERTILIZERS. 

Dried blood, per unit .............-. 2.7% @ 2.80 
Hoof meal, per unit ...... uinaieheiae -+- 2.30 @ 2.60 
Concentrated tankage .........see00- 2.00 @ 2.15 
Ground tankage, 12% ....... eeeeee @2.50 and 10c, 
Ground tankage, 11% .......... sees @2.50 and 10c. 
Ground tankage, 8 and 25%........ 






Crushed tankage, 9 and 20% 
Ground tankage, 6% and 30%. oe 
Fround rawbone, per ton.........s.eees 5. - 
Ground steam bone, per ton............+ 21.00@21.25 
Unground tankage, per ton less than ground @50c. 


HORNS, HOOFS AND BONES. 












Horns, No. 1, 65@70 Ibs., aver........ 225.00@250.00 
GO Se eee 23.00@ 25.00 
Hoofs, striped, per tom........ceesseeee 25.00@ 30.00 
Beets, Wees OEE TD, ceccecscnsconsens 40.00@ 50.00 
Flat shin bones, 40 lbs. ave., per ton... 70.00@ 75.00 
Round shin bones, 88-40 lbs. av., per ton 75.00@ 80.00 
Round shin bones, 50-52 Ibs, av., per ton 80.00@ 80.00 
Long thigh bones, 90-95 Ibs, av., per ton 85.00@ 95.00 
Skulls, jaws and knuckles, per ton..... 25.00@ 28.00 
LARD. 
a NE, RN hos .sn6540 wewiene vase @10.40 
a le err @10.00 
BEE. etic Gib wdisebnatswawlebeseees souwws @10.37% 
CE nc wbsvcenenssecmbeh ener erweud 74@ ™ 
WOGTIGE TRUE. oc cccicecevesieevce Pewevientee 124%@ 12% 
STEARINES. 
NN: SN gis kcassccnensanesccltaaenenweren 104% @10% 
Oleo No. 2 .. 9% @10 
TOW cessscns nom@ 7% 
I, RTD ohh cd citedeegaesakeeenweeen 54%@ 5% 
Grease, A WHI occccccovcvccsccessevccces 64H@ 6% 
OILS. 
OG, SIE. in cccadedceveccccttncens oe 
I UL AE 5.06. n0cnceeaenwes Shee eeEs 13 
SRE See rere eee errr ah 4 
Neatsfoot ofl, pure, bbls.........cecceceees 65 @6s 
Acidless tallow olls, bbis.............. ++--62 @O4 
ON SEE 0640 ed be encceevescneeretnws @4. 
Hesse Gl wccccccccccece eoce obceneeses 64@ 8% 
TALLOWS. 
GED. i cadesiinenecdes<weueetheenedescecas 7 @T™% 
POD GI ccnvcccewstcecenesesceeceesesese 6%@ 7 
Ts BD EE once we been ceeseesescenceses 6K@ 6% 
DO TOTES o5cinns once cneececoceeeeeds 6%@ 65% 
PRCEOEE WO. LD ccccccccccsevesecesosesves 64@ 6% 
PN Oe Siiwiewa Wawddnwarnns 40seenGeeun 5 @5B% 
Renderers’ No. 1...ccccsccccccccccces sees 5%@ 6 
GREASES 
White, Cholce ...ccccccccccccccce ececcecce 6%H@ 6% 
WN, TU “Ket S Aen wasnRrecowconiweneen 6 @6% 
ES. UE Hansen eb Osea teSCEt 0e5 ete e te 54%@ 5% 
Bh cisbecececweesss cacsweeencesceeeteon & Y 
Crackling 
House ..... 
FSO cccccvsevecs 
BOWN ccccccsvceccecs 
Glue Stock ........+- dcebeddideetiondicegeee 5 @ 5% 
GAEDABS GORGE 2 ccccccvccceccvcccvccccces 3%@ 4 
PG “Gs. Bre. wick csenciessececeecenceese 22 @22 
GROCERS, CIRRUS oie ccc cesvecccsceewe 21 @21% 
Glycerine, CTUde GOAP ....ccccsccccccccses 14 @14% 
Glycerine, CORTE .nvecccccccccsccocccccoe’s 15 @15 
COTTONSEED OILS. 
ay i as BONER cecackupeiadensssenaaeees 42 42% 
oe a eee eee eee 41 ost 
sat stock, bbls., concen., yee f. Bocee A 
Soap stock, loose, reg., 50% oveceece 05@1.10 
COOPERAGE. 
Ash poek DAFTEIS .cccccccccccccccccccccces ~. @77T% 
Oak pork barrels ..ccccccccccccccccccceces @s80 
Tard therces ..ccccccccccccccccccccvccces » E OTKeL. 10 


CURING MATERIALS. 





MeMnel GROWS ooo cccccccccseccccocceses 7@8 
Boracic acid, crystal to powdered.........7 @8 
OGRE: . wasavdee eoccsee bicasstwavcstensbane Seen 
Sugar— 
White, ChertBed © ccccvccrcccccccuvavekees @ 4% 
Plantation, granulated @ 4% 
Yellow, Clariied ..ccccccccccccccccscccee @ 4% 
Salt— 
Ashton, in bage, 224 Ibe........seccceceeeees $2.28 
Ashton, car lots .........-.++: opeeseeseenscu. ae 
English packing, in bags, i Ragga pte 1.45 
English packing, car  Sealbenatg Vater: 12 
Michigan, granulated, car lots, per tem....., 3.25 
Michigan, medium, car lots, per tom......... 3.75 
Casing salt, bbis., 280 Ibs., 2x@Bx........... 1.4 
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PRACTICAL TALKS WITH SHOP BUTCHERS 
Efficiency in the Management of a Retail Market 


Written for The National Provisioner by A. C. Schueren. 


During years of travel calling on the meat 
trade of the country, the writer has noticed 
that all 
plaining being 


many retailers are at times com- 
about business 
the block another retailer 


claims just the reverse, that business is fine 


run down, 


while in same 
and that he is making money. 

Which 
correct in 


the 
statement ? 
the 
extent 
may 


one of two market owners is 
So-called “‘old- 
days of cheap 
lost 


say 


his 
timers,” accustomed to 
meat, have to 
the 


fallen in a 


some interest in 


business—or you 
but 


conducted 


they have 


rut we find many markets 


today which are different 


business policy than the one which was in 


on a 


use years ago, and which are highly success- 
ful. 

Investigating the complaints of the re- 
tailers, the writer discovered that it was due 
mainly to bad management—or we may say, 
due to the absence of any management. In 
late read much 
about management, but it is the intention of 
the writer to 
call the 
management, 


vears we have heard and 


go still deeper into this subject, 


and readers’ attention to scientific 


or what is known to the mod- 
ern business world as efficiency. 

In every branch of business we find a few 
men who have made efficiency a study and 
their life work. 


ficiency or production engineers, have applied 


These men, better called ef- 


efficiency to almost every branch of business. 
Due to efforts 


and commercial houses which were operating 


their manufacturing plants 


under a loss have been put on a solid basis 


again. These men have turned losses into 


profits. 


Should There Be Efficiency in the Butcher 
Shop? 

What is effciency ? it the art 

keynote of 

Emerson, 


Some call 
call it the 
Harrington 


of success: others 


American business. 
who is considered to be the originator of the 
“efficiency” gospel, and who has saved mill- 
ions of dollars for corporations, gives the best 
explanation by stating that, “Efficiency is the 
elimination of all needless wastes in material, 
in labor and in equipment, so as to reduce 
cost, increase profits, and raise wages.” 

Is there a reason why efficiency should be 


applied to the retail] meat business? In the 


writer’s estimation it is indeed necessary in 
the majority of markets. 
I may state right here that we all know 


there are some markets owned by men who 


are perfectly satisfied with what they are 


doing. They are receiving a fair profit from 


their business, but are not what is termed 
progressive, and to them suggestions such 


as the writer may give may not be welcome. 
sut the writer believes that there are plenty 
of marketmen in this country who are inter- 
ested in anything which may refer to the 
elimination of waste and increase profits. 
rhe 
really the first in any of the large industries 


meat packers of this country were 


of the country to apply scientific manage- 
ment to their business. Were it not for the 
scientific division of labor as it exists in the 
packinghouses, the utilization of all 
wastes and by-products, the retailer would 
not be able to buy meats even at such a fig- 


and 


ure as he is doing now. It would cost him 
cents than 13 to 


present, for beef. 


nearer 25 15 cents, as at 

What efficiency has done, and is doing, for 
the packers it can also do for the retailers. 
In fact, it can be applied to any business, best 
of all to oneself, 

The an exhaustive 
study of the prevailing conditions of the 
average market, believes that in at least 80 
per cent. of all markets of the average kind 


writer, having made 


(employing two,or three men) dollars are 
wasted every working day in the year. On 
a Saturday it may be double. At the end 


of the year this sum will amount to several 
hundred dollars in the year, which could have 
been added to profits. 

| beg the kind reader to pestpone judgment 
until he has finished this article, for some 
people do not like to be told that they are 
losing money, especially when they are mak- 
ing a fair profit. 
sider that few hundred dollars could be 
saved, it ought to be saved. 


But they should also con- 
if a 


To illustrate the subject of waste, we have 
to consider three or four kinds of waste in 
a meat market. Waste of material (meats), 
time, labor, space and also waste of personal 
energy, Which could be saved and applicd for 
a better purpose. 


Waste of Masterial. 
The following illustrations dealing with the 
actual conditions as they exist in the ma- 
jority of markets will show that considerable 
material is wasted. Beef, for example, sells 
wholesale today at from 13c. to 16c. in the 
carcass, and adding on overhead expenses and 
profit a quarter of beef cost the retailer at 
least 18¢c. per pound, or more than le. per 
ounce. Profit on sales in the meat business 
is made by pennies, and the writer is coming 
down to the very penny. 
How ounces of meat at a 


eent an 


ounce is wasted in your shop, Mr. Retailer? 


many 


This is a question which every retailer should 
ask himself. 

The writer watched an experienced butcher 
and retailer a short time ago filling an order 
The 
beef was of good quality, and after the re- 
tailer had weighed the steaks the writer in- 
formed him that he had wasted 20c. on this 
single order, which could have been turned 
into profits. 


for five porterhouse or “T” bone steaks. 


The loin from which the steaks were cut 
off had the kidney in it. Instead of cutting 
out the kidney fat, and leaving sufficient fat 
on the steak, he cut in the kidney fat, and 
sawed the “T” literally speaking, he 
“tore off” the steak, leaving no fat at all on 


bone 


it. A certain amount of fat should be left 
on every steak. 

The writer took another loin, cut off five 
similar steaks, trimmed them properly, and 
the retailer was very soon convinced that he 
was wasting this, the 
steak with the proper amount of fat left on 
had a better appearance than the one which 
he cut. If the retailer at all times would 
remember that every ounce of fat which he 
trims off is so much loss, his profits would 
be increased 
this. 

If in the average market 50 to 100 steaks 
or orders are cut, and if only one-half an 
ounce can be saved on each order, 
writer is 


material. Besides 


even by such a small item as 


then the 
in stating that at least 
50c. a day is wasted in the average market 
on this item alone. 

It is the small bits of fat and trimmings 
that ought to be saved, and to which special 
attention should be 


correct 


paid in market. 
On dressed lambs, for instance, many butch- 
ers are careless about the fat around the hind- 
quarters. They are not handled with care. 

For illustration, the writer watched a re- 
tailer unload twenty lambs from a wagon, 
and by the time they had been weighed and 
placed in the refrigerator the writer picked 
up 11 ounces of lamb fat, worth 1l5c., which 
could have been saved if they had been han- 
dled properly. 


every 


An Example of Efficiency 


To show an example of efficiency, the 
writer watched a retailer filling an order for 
20 lamb chops. These chops were rib chops 
and to be “frenched.” After these chops had 
been trimmed up quite an amount of the 
meat from the ribs was lying on the block. 
This was 


wholesome and clean meat, and I 


have seen hundreds of butchers throw it 
away in the waste box. 

Now, what did this particular retailer do? 
He simply went to work and added to these 
trimmings a little piece of veal, and chopped 
them, and in a few minutes afterward he had 
two neat veal croquettes, ready and placed 
on a nice platter, and the writer 


only remained fifteen minutes in the store, 


although 


these croquettes were disposed of at 22c. per 
pound while I was there. 

You may sum up the whole principle of the 
foregoing illustrations by stating that it is 
profitable to save every ounce of meat or ma- 
terial, and to have the waste bring in as 
large a return as possible. To a “doubting 
recommend that 
he look into his waste receptacle, where fats 


Thomas” the writer would 


and bones are placed. Look very carefully 
and see if there is not considerable fat in the 
bone the fat box. 
And then he should ask himself if consider- 


box which should be in 


able of that fat could not have been saved, 
and sold at a higher price than he is getting 
from the rendering company. 
(To be continued.) 
a ane 
Packinghouse, provision, refrigeration and 
other machinery and equipment at second- 
hand. Buy it or sell it through The National 


Provisioner’s “Wanted and For Sale” depart- 
ment on page 48. 
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LOCAL AND PERSONAL. 

F. B. Barney has sold his interest in the 
Vinita Fish and Oyster Market, at Vinita, 
Okla., to J. E. Davis. 
owner of the market. 


Mr. Davis is now sole 


The smoke house of Garland & Beck, butch- 
ers at St. Paul, Minn., was damaged by fire 
to the extent of $500. 

A. Emstrom’s meat market at Hymera, Ind., 
was destroyed by fire. 

A modern meat market will be opened on 
Delhi street, Dubuque, Ia., by Robert Hillary. 

Fred Garriott has sold his meat market, 
which was recently established, at Monticello, 
lll., to Summers & Lewis, of Peoria, Ill. 

Mr. Bingaman has sold his meat market at 
Clinton, Ia., to R. D. MeMullen. 

John Schicker is having his store at Osa- 
wego, Ill., remodeled, and will open a grocery 
and meat market. 

Guy Simmons has purchased F. A. 


field’s meat market at Marysville, Mo. 


Bloom- 


The butcher and grocery business formerly 
H. M. Graham at Pulaski, Ia., 
has been sold to R. D. Trader. 


conducted by 


Rollin Ebersole, formerly employed in the 
meat department of the C. F. Jackson Com- 
pany, Findlay, O., has purchased the meat 
market of J. F. Sibley, 1102 N. Main street, 
Findlay, O. 

E. B. Neal has closed his meat 
Atkinson, Ta. 

B. &. an interest in his 
meat market at Groton, Vt., to James Frost. 
O. J. Luneau will open a meat 
the Doherty Building, Tilton, N. H. 
KE. J. Norman’s meat and grocery store at 
161 White street, Springfield Mass., has been 
damaged by fire. 


market at 


James has _ sold 


market in 


Loss unknown. 

E. S. Stewart’s beef market at Rayville, 
La., has been completely destroyed by fire. 

J. E. Anderson’s grocery and meat market 
at 408 Alabama street, 


been damaged by fire. 


Memphis, Tenn., has 
Loss, $1,000. 

The meat and grocery market formerly con- 
ducted by W. B. Arbuckle at Villisea, Ta.. 
has been sold to R. F. Jump. 

The Citizens Provision Company has opened 
its new store at 57th street 
nue, Cleveland, O. 


and Euclid ave- 


Guy Taylor and H. Bails are the new pro- 
prietors of the meat market at Ashland, O. 
The butcher shop at 3157 Chicago avenue, 
Minneapolis, Minn.. owned by Johnson Bros., 
was destroyed by fire. 
B.C, 
in Iluntington, 


Strouder has opened a meat market 
Ind. 

Carter & Davis have opened a meat market 
on Marengo avenue, Marengo, la. 

A meat and grocery market has been pur- 
chased by Messrs. Sweesy and Braden. 

William hh. Winkler, who conducted a meat 
market at 828 Nesquehoning street, Easton, 
Pa., for a number of years, died at his home 
Mr. Winkler 
was 29 years of age and is survived by his 


from a complication of diseases, 


widow and a daughter. 

Boland « Eby have opened a meat market 
on Dye avenue, Sheboygan Falls, Wis. 
LOIS West 


been 


William Cohen’s meat market at 


Broadway, Council Blutfs, Ta., has de- 
stroyed by fire. 

Roy Stark, of N. Walnut street, Litchfietd, 
Ill., has opened a meat market and grocery 
store in the building formerly occupied by 
Herman Windway. 
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Tucker’s meat market at Winnsboro, La., 
was destroyed by fire. 

F. M. Martin has succeeded to the business 
of the Ollinghouse Meat Market at Beatrice, 
Neb. 

John Gaver, of Stuart, Neb., has gone out 
of the meat business. 

Andreen & Edquist have opened a new 
butcher shop in Oakland, Neb. 

H. C. Schwind has opened a new meat mar- 
ket in Manley, Neb. 

Moe Pearl has purchased the meat business 
of Hyman Dorf at San Diego, Cal. 

J. C. Aleorn is engaging in the meat and 
grocery business at San Pedro, Cal. 

Abramson & Johnson are about to erect a 
new meat market in Loomis, Neb. 

William and Albert Ketter have purchased 
the City Meat Market at Eden Valley, Minn., 
from M. & F. Ruhland. 

E. J. Wade has been succeeded in the meat 
business at Mountain Lake, Minn., by Falk 
Bros. ; 

Swanson & Johnson have succeeded to the 
meat business of the Neuquist estate in Flor- 
ence, Wis. 

David Clark has sustained a $1,000 fire loss 
in his meat market at Plains, Mont. 

Geo. C. Saunders has established himself in 
the meat business at Hartwell, Neb. 

M. C. Peterson has opened a new butcher 
shop at Dannebrog, Neb. 


Thos. Higgins has closed out his meat busi- 


ness in Tecumseh, Neb. 

J. W. Smith has purchased the meat busi- 
ness of W. M. Willard at Oshkosh, Neb. 

M. H. Pontious has reopened the Elkhorn 
Meat Market at Harvard, Neb. 

P. V. Arenholt has established himself in 
the meat business at Valley, Neb. 

A new butcher shop has been opened at 
Bennington, Neb., by Ralph Carey. 

C. J. Benedict has told the stock and fix- 
tures at the Center Market, Thomaston, Conn., 
to Messrs. Thomas Muir and Thomas MclIn- 
tyre. They will engage in the retail meat 
and grocery business, starting in 
about the first of the year. 

J..W. Holian, a prominent market man in 
Springfield, Mass., and who conducted a_pro- 
Vision store at Chestnut and Liberty streets 
until last September, died last week after a 
short illness at his home, 75 Cass. street, 
Springtield. He leaves a wife, two sons and 
three sisters. 

The Star Meat Market at Pratt, Kan., has 
been destroyed by fire. 

HTerbert Hamill’s meat market at Petoskey, 
Mich., has been destroyed by fire. 

William James Bird, for many years a 
butcher at Winnipeg, and who was associated 
with Messrs. Penrose and Rocan, died at the 
home of his grandson, Robert Stevenson, 50 
Martin avenue, Elmwood, Man., Canada, at 
the age of 80 years. Mr. Bird was born in 
Edmunds, England. 

L. H. Wright and J. H. Humm are the new 
owners of the Star Meat Market at Arkansas 
City, Kan. 

Isaac Skinner has leased the Roberts Meat 
Market in the Ortel building, Downs, Kan. 

J. 1. Henson has purchased the City Meat 
Market from the C. A. Booth estate, at Guy- 
mon, Okla, 

sjarnett Brothers have purchased the C. O. 
D. Meat Market, at Bristow, Okla. 

The C. O. D. Market has been opened at 
Henryetta, Okla., by Kirk Kern. 

Guy Young has sold out his meat market 
in wenison, Kan. 

Chas. Lietzke has purchased the W. 8. Lank- 
ford butcher shop on North Main street, FE] 
Dorado, Kan. 

William Parriso has engaged in the meat 
business on Fourth street, Alpena, Mich. 

Albert Medler has opened a new butcher 
shop in Coral, Mich. 

Frank Gould has sold out his meat stock 
at Battle Creek, Mich., to William Pritchard. 

Lewis & Co. have incorporated with a capi- 
tal of $1.000 to engage in the meat business 
at Flint, Mich. 

Joseph McClellan has disposed of his meat 
business at Peck, Mich., to M. R. Cole. 


business 
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MUNICIPAL MARKET AT DALLAS. 

The Central market, established 
under the auspices of the city of Dallas, Tex., 
opened this week. Only producers will be 
allowed to sell on the market. Poultry, eggs, 
vegetables and other farm produce in its 
natural state only will be on sale. The 
opening of the market has been widely ad- 
vertised among farmers, and it is expected 
there will be a good variety of produce offered 
on the opening day. 


open-air 


The market will be only 
a Saturday affair for a while, but in course 
of time it is expected to have the market in 
operation every day in the week. 

2 


—*<o—_—_ 


CITY MEAT MARKET FOR SALT LAKE. 

If the next legislature of Utah will pass 
a bill calling for an amendment to the Con- 
stitution of the State by which Salt Lake 
City can have home rule, instead of its pres- 
ent charter, the city will likely open a munic- 
ipal meat market as well as other markets 
at which it is claimed the city will do the 
This the 
opinion expressed by the members of the city 


buying and selling at cost. was 
commission in reply to a request from women 
the International 
Farm Women, who asked that the city estab- 
lish a municipal meat market with a view of 
cutting down the high cost of living. 


representing Council of 


Com- 
missioner Heber M. Wells informed the dele- 
gation that it was doubtful if the city had 
the right to engage in such business under 
its present charter. 

2, 
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SAVE YOUR NATIONAL PROVISIONER 

How often have you wished to refer to an 
article or an item of trade information or 
some valuable trade statistics in some back 
copy of The National Provisioner, only to 
find that copy lost or mutilated? You will 
be glad to know that we have succeeded at 
last in a really practical binder. 
You can now have your Provisioner in the 
form of a handsomely bound book ready to 
refer to at any time. 

The new binder is the simplest made. 


securing 


The 
binding is as simple as sticking papers on an 





binder holds 


Each 
of The National Provisioner, or 
volume. 


ordinary file. 26 copies 
an entire 


The binder has the appearance of a 


regular bound book. The cover is of cloth 
board and the name is stamped in gold. The 


binder makes a substantially-bound volume 
that will be a valuable part of your office 
equipment or a 
library. 


handy addition to your 

By special arrangement with the manufac- 
trrers we can furnish you with this binder 
for only one dollar. Merely send us your 
Simply say: “Send me 
T enclose $1.” 


name and address. 


your binder. The binder wil! 


be sent promptly, all charges prepaid. 
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F. L. Gaudreaux, head of the Swift soap 
department in the New York district, spent 
a part of the holiday week in Chicago. 


R. B. Neff, assistant to General Manager 
G. J. Edwards of Swift & Company’s New 
York territory has returned from a fortnight’s 
vacation in the South. 


Swift & Company’s sales of beef in New 
York City for the week ending December 26 
Domestic beef, 11.60c.; 
imported beef, 10.8le. per pound. 


averaged as follows: 


The East Side Branch, United Master 
Butchers, will hold its twenty-first annual en- 
tertainment and ball at the Palm Garden in 
East 58th street, on next Thursday evening, 
January 7. This will be a “swell” affair in 
every sense of the word. 

Joseph Menninger, a butcher workman, 23 
years old, in a fit of despondency turned on 
the gas last Tuesday morning at the home 
of his employer, Henry Martin, on Conklin 
avenue and East 94th street, Canarsie. Mar- 
tin found him and called a doctor, who said he 
had been dead some hours. 


The following is a report of the number of 
pounds of meat, fish, poultry and game seized 
and destroyed in the City of New York during 
the week ending December 26, 1914, by the 
New York City Department of Health: 
Meat.—Manhattan, 3,492 Ibs.; Brooklyn, 
16,369 Ibs.; Bronx, 10 lbs.; total, 19,871 lbs. 
Fish.—Manhattan, 3,513 lbs.; Brooklyn, 8 
Ibs. ; Bronx, 300 lbs. ; total, 3,821 lbs. Poultry 
and Game.—Manhattan, 6,037 lbs.; Brooklyn, 
146 lbs.; Bronx, 256 Ibs.; total, 6,489 lbs. 





Among the many veterans of the Franco- 
Prussian war of 1870 is Auguste L. Louis, of 
107 Seventh avenue, who is prouder than ever 
of his record of 44 years ago since the French 
government saw fit to honor him, just be- 
fore the hostilities began, with a magnificent 
pair of bronze medals and the ribbon of his 
regiment. Mr. Louis took part in all the 
battles of those historic days on the French 
side, and despite his 65 years and snowy hair 
he is still hale and hearty and would gladly 
do it all over again for the beloved land of 
his birth—his beautiful Lorraine, as he calls 
it. 

Because of complaints from stand owners 
Mayor Mitchel sent a special message to the 
aldermen this week suggesting that the ordi- 
nance now in force prescribing that stands 
for various purposes within the stoop lines 
on public streets shall not be larger than ten 
feet long by four feet wide, be suspended 
until next October. The Mayor explained that 
a number of the old stands are still in use, 
and that to compel the owners to cut them 
down to the present legal dimensions would 
work a hardship. With the message the 
Mayor submitted an ordinance suspending the 
requirements of the ordinance until the time 
specified, and asked that it be adopted at 
once. Alderman Curran immediately sub- 
mitted it to the board, but President Mc- 
Aneny objected to its passage at this time, 
and suggested that it be laid over until the 
board had a chance to inquire into it. Alder- 
man Nugent said that in his district the police 
had ordered the stand owners to cut down 
their stands within fifteen days. “I am sure,” 
said President McAneny, “that on my request 
the Mayor will ask the Police Commissioner 
te recall these orders until the board has con- 
sidered the ordinance, and I will promise to 
see the Mayor.” Alderman Curran then with- 


drew his motion for immediate consideration, 
and the ordinance was laid over for two 
weeks. 


—— 4 


DEATH OF JACOB WEIL. 

The sudden death of Jacob Weil, of No. 
777 Eighth avenue, after only a few days ill- 
ness, came as a severe shock to the trade, 
among whem he was a most popular and 
well-liked member, and hundreds of whom 
were his warm personal friends. He was a most 
zealous worker among the retailers’ associa- 
tions and was president of the West Side 
Branch. Probably no man in Greater New 
York more closely associated in the 
butcher business, his widow being the niece 
of Aaron and M. Buchsbaum. His brother-in- 
law, Joseph Stern of Second avenue, is the 


was 














THE LATE 


JACOB WEIL. 


junior member of Stern Brothers. His sister- 
in-law is the wife of M. Wertheim, of Tenth 
avenue. Another brother-in-law is the pro- 
prietor of the big shop at 867 Eighth avenue, 
and Louis Heymann of Amsterdam avenue, is 
a brother-in-law of Mrs. Weil. 

Almost the entire West Side Branch were 
represented at the funeral. Many of the 
East Side members and hundreds of prom- 
inent butchers from all Greater New 
York left their business to pay tribute to this 
friend and brother, whose sterling character 


over 


had endeared him to all. 

He was in business in the same neighbor- 
hood for more than 20 years, and was known 
to be a thorough master of his trade. He 
came to this country from Alsace at the age 
of 17, and shortly after arrival engaged in 
business for himself, beginning in a very 
small way, but preserving a record for hon- 
esty and straightforwardness which helped 
him to become one of the most successful 
butchers in New York City. By dint of hard 
work and strict attention to business he built 
up a fine trade at No. 777 Eighth avenue, and 
also at the big shop at No. 867 Eighth ave- 
nue. No better proof of his popularity could 
be had than the crowds that blocked the side- 
walk in front of his home at the funeral, and 
the many who could not squeeze through the 
throngs in his apartments, where the cere- 
mony took place. 
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FREE MARKETS NO LONGER FREE. 


The New York Board of Aldermen last 
week adopted the ordinances legalizing the 
public markets established by Borough Presi- 
dent Marks under the Manhattan end of the 
Queensboro Bridge at 59th street and East 
River, and under the Third avenue bridge at 
129th street and Harlem River. The Board 
refused to legalize the Fort Lee ferry mar- 
ket at Hwdson River and 129th street, and 
unless the friends of the free market plan 
can devise some scheme to save it this un- 
sanitary disgrace will be closed up. 

While the two other markets were legalized 
the action taken puts them under control 
of the city Finance Department, and Comp- 
troller Prendergast announces that he will 
take steps at once to clean them up, oust 
the squatters and make all standholders pay 
rent and observe sanitary regulations. Un- 
less trade experts are mistaken, this will 
kill off most of the cheap competition which 
retailers have suffered as a result of these 
open markets, and will put a stop to most 
of the sale of meats and produce at alleged 
cheaper prices, but which was really a 
swindle. 

Protest has been made to Mayor Mitchel 
against the legalizing ordinances, and he has 
keen asked to veto them, even though the 
regulation referred to will take place under 
them. Meanwhile, a court action has been 
commenced attacking the legality of these 
open markets, and this action will be pushed 
at once. A favorable decision would over- 
turn even the legalizing ordinance. This the 
trade hopes for. 

A noticeable falling off in the trade at 
these markets has taken place recently. The 
fad is dying out. Consumers are finding out 
that they can do better and trade more safely 
with regular shopkeepers, and they are de- 
serting the open markets. 

In view of the legal action pending, Presi- 
dent Marks declined to comment on the 
situation or upon the prospects of the mar- 
kets as affected by the action of the Board 
of Aldermen. It was stated, however, by his 
market committee that the business in the 
three markets has been increasing week by 
week since their opening, and that the vol- 
ume of patronage has been Jarger than ever 
during the last few days. 

The Board of Aldermen laid aside by a 
vote of 50 to 10 the ordinance to establish a 
public market at or near the Fort Lee ferry, 
but in the case of the two bridge markets 
agreed by a vote of 45 to 19 to the formal 
establishment of these as public markets. 
Their sites are legalized for this purpose and 
the City Comptroller becomes authorized to 
make rules and regulations as to fees, hours 
of doing business and the general manage- 
ment of the markets. 

“The Board,” continued Alderman Curran. 
“took this action on the consideration that 
the markets should be placed on a rent-pay- 
ing basis in order to give them a permanent 
character, and that they should be put under 
proper restrictions of sanitation and other 
rules governing the city’s market properties 
generally. If the markets are going to reduce 
the cost of living by lowering the price of 
food I should be the last to oppose their 
establishment, but unless they are properly 
legalized the markets are not fair to trades- 
people nor to the poor, who do not get clean 
food under the unsanitary conditions now ex- 
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isting. We intend that the markets shall 
get a fair trial. 

“The ordinances must be approved by the 
Mayor before they become effective, and he 
has until January 4 to pass upon them.” 

In the papers served on Borough President 
Marcus M. Marks, of Manhattan, Commis- 
sioner of Docks R. A. C. Smith, and Com- 
missioner of Bridges Frederick J. H. Kracke, 
the plaintiff, Isidor Wiesbader, a tailor of Co- 
lumbus avenue, asks as a taxpayer that the 
open markets be closed by the courts. The 
allegation is that the open markets, provided 
on city property without rentals, introduce 
unfair competition and unduly discriminate 
against storekeepers in the vicinity. 


fo. 


RULES FOR SAUSAGE PLANTS, 


The latest revised regulations of the New 
York City Department of Health governing the 
conduct and maintenance of sausage plants 
and establishments where meats are smoked 
and preserved are announced as follows by the 
Health Board: 


Any meat or meat products sold under the 
nhame of sausage or sausage meat shall corre- 
spond to the following definition : 

Definition: For the purpose of these regu- 
lations sausage or sausage meat shall be held 
to be a comminuted meat from cattle or 
swine or a mixture of such meat, either fresh, 
salted, pickled or smoked with or without 
added salt and spices and with or without the 
addition of edible animal fats, blood and 
sugar. 

Regulation 1. Animal Tissues Used as Con- 
tainers, Such as Casings or Stomachs: All 
animal tissues used as containers, such as 
casings or stomachs, must be clean and sound 
and impart to the contents no other substance 
than salt. 

Regulation 2. Rooms, Insanitary Condi- 
tions, Ventilation and Water-closets: Food 
shall not be prepared or stored in any stable, 
room used for sleeping purposes; or in any 
room or place which is dark, damp, poorly 
ventilated, dirty or insanitary; or in direct 
communication with such stable or room, or 
with water-closet compartment, except when 
such water-closet compartment is enclosed by a 
suitable and properly lighted vestibule. Every 
such water-closet compartment, except when 
provided with mechanical means of ventilation, 
shall have a window at least 1 foot by 3 feet 
between stop beads, opening to external air, 
and the entire window shall be made so as to 
readily open or an opening connecting with 
the external air measuring at least 144 square 
inches for each water-closet or urinal, with 
an increase of 72 square inches for each ad- 
ditional water-closet or urinal. The doors of 
water-closet compartment and vestibule shall 
be provided with self-closing devices, the door 
of the water-closet compartment opening in- 
ward, and the door of the vestibule opening 
outward. Water-closet fixtures and vestibule 
shall be maintained in a clean and sanitary 
condition and in good repair. 

Regulation 3. Rubbish, Useless or Offensive 
Material: No accumulation of rubbish, use- 
less, or offensive material shall be permitted 
im any room or place where food is prepared 
or stored. 

Regulation 4. Lighting: All rooms or 
places in which food is prepared or stored 
shall be properly and adequately lighted so 
that all parts thereof may be readily inspected. 

Regulation 5. Screening of Doors, Win- 
dows and Other Openings: All doors, win- 
dows and other openings shall be properly 
screened from May 1 to October 31. Screen 
dcors shall be provided with self-closing de- 
vices. 

Regulation 6. Construction of Walls and 
Ceilings: Walls and ceilings shall be of a 
smooth, cement, enamel tile, enamel brick or 
other smooth, hard, substance that can be kept 
clean and sanitary and in good repair. ‘ 

Regulation 7. Construction of Floors: 
Floors of meat canning rooms, curing cellars, 
buning rooms, meat chopping rooms, where 
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Answers Every Demand 
You Gan Make of a 
Flooring— 


JM Mastic 
Flooring 


whether or not its use will pay you. 


strength and enduring quality. 


it dries immediately. 


of your employees. 
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Shipping Room Floor Hiram Walker Sons’ Distillery, 


Consider these important advantages of J-M Mastic Flooring, and draw your own conclusions as to 
Its base is Trinidad Lake Asphalt—used because of its remarkable, natural ductility, toughness, 


It is not only waterproof and practically wear-proof, but also unaffected by acids, alkali and brine. 
Being waterproof, it is absolutely sanitary and can be thoroughly cleaned by flushing, after which 


Because of its noiseless character, its peculiar holding quality which prevents slipping, and the fact 
that it does not originate dust, it is perfectly adapted for all heavy traffic conditions. 
Being resilient, it does not cause foot soreness and fatigue, thus adding to the comfort and efficiency 


Our engineers who have made a thorough study of flooring problems furnish advice and suggestions 
without any obligation on your part. Write nearest Branch today. 
N 


H. W. JOHNS-MANVILLE CO. 


THE CANADIAN H. W. JOHNS-MANVILLE CO., LIMITED. 





alkerville, Ont. J-M Mastic Flooring Used. 
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water is used in connection with the oper- 
ation, shall be of cement, properly graded to 
sewer-connected drains and must be kept clean 
end sanitary and in good repair. 

Regulation 8. Construction of Tables and 
Equipment: The tables and other equipment 
used in the meat canning rooms, curing cellars, 
boning rooms, meat chopping rooms, or other 
reoms must be made of smooth, hard material 
and be so constructed that they can be kept 
clean and sanitary. When the tops of tables 
are made of wood (which must be hard wood) 
they must be constructed so that they can be 
easily taken apart to admit of cleaning at the 
end of each day’s work. 

Regulation 9. Rooms Where Artificial Ilu- 
mination is Required: Rooms in which ar- 
tificial illumination is required or any portion 
of which is below the level of the ground 
shall not be used for the preparation of meats 
vnless a permit shall be separately issued 
therefor by the Board of Health. Such room 
or rooms shall be adequately ventilated. 


Regulation 10. Sinks and Water Supply: 
Suitable sinks with an adequate supply of run- 
ning hot and cold water shall be provided and 
wherever required hose connections shall be 
installed. 

Regulation 11. Cleansing of Apparatus, 
Utensils, Etc.: All apparatus, containers and 
utensils shall be thoroughly cleaned and rinsed 
with boiling water or sterilized with live 
steam after each day’s use. a 

Regulation 12. Garbage Receptacles: Suit- 
able, water-tight, properly covered, galvanized 
iron or other sanitary metal cans for receiv- 
ing and holding without leakage all garbage 
and other waste material, shall be provided. A 
tight fitting cover shall be provided for each 
can, and the can shall be kept covered. All 
garbage and other waste material shall be re- 
moved from the premises daily and shall not be 
allowed to become a nuisance. 

Regulation 13. Meat Not to be Placed on 
Floor: Meat shall not be placed directly on 
the floor, but must be placed on a rack or in a 
suitable container. All racks upon which meat 
is laid or hung shall be made of a smooth, 
hard material and constructed so that they can 
be removed for cleaning. Floor racks must 
be at least 6 inches from floor. a: 

Regulation 14. Construction of Pickling 
Vats: Pickling vats must be constructed of 
cement or other smooth, hard substance so 
that they can be kept clean, inoffensive and 
sanitary. Wooden vats must be elevated at 
least 6 inches from the floor. 

Regulation 15. Water and Ice Used: All 
water and ice used on premises shal] be clean 
and uncontaminated. 


Regulation 16. Meat Falling on Floor to 
be Condemned: All meats that fall on floor 
shall be immediately condemned and tanked. 


Regulation 17. Use of Lungs and Cows’ 
Udders Prohibited: The use of lungs and 
cows’ udders for use in making sausage or 
other meat food products is prohibited. 


Regulation 18. All Equipment Such as 
Presses and Coolers to be Covered: All equip- 
ments such as presses and coolers must be 
covered when not in use. 

Regulation 19. Working Over of Sausages: 
The working over of sausages is prohibited. 

Regulation 20. Use of Coloring Matter Pro- 
hibited: The use of coloring matter is pro- 
hibited. 

Regulation 21. Use of Preservatives Pro- 
hibited: Only salt, sugar, saltpetre (except 
Chili saltpetre), pure spices, vinegar and 
wood smoke may be used as preservatives. 

Regulation 22. Repeated Use of Brine: The 
repeated use of brine is prohibited unless it be 
sterilized after each use. 

Regulation 23. Keeping of Preservatives. 
Coloring Matter: The presence in any part 
of an establishment of any prohibitive color- 
ing matter or preservative shall be deemed 
prima facie evidence of its use and the pres- 
ence of any such material may be sufficient 
cause for the prosecution of the owners or 
proprietors of the establishment. 

Regulation 24. Rats, Mice and Vermin: 
The premises shall be kept free from rats, 
mice and other vermin at all times. 

Regulation 25. Water-closets and Washing 
Facilities: A sufficient number of water- 
closets conveniently located shall be provided 
for all employees, and such watericlosets shall 
be kept clean and sanitary and in good repair. 
A wash room conveniently located shall be 
provided, furnished with soap, running water 
and fresh, clean, individual towels daily. A 
notice shall be conspicuously posted in water- 
closet compartment or washroom directing all 
employees to cleanse their hands before leav- 
ing and immediately before commencing work. 
The use of common towel is prohibited. 

Regulation 26. Lockers for Clothing of Em- 
ployees: Sufficient lockers of metallic con- 
struction shall be provided on premises for 
street clothing of employees. Such lockers, 
hewever, shall not be located in any room 
where food is manufactured or prepared. 

Regulation 27. Spitting Signs: Placards 
prohibiting spitting on floors shall be con- 
spicuously posted. 

Regulation 28. Cuspidors: A sufficient 
number of cuspidors shall be provided and shall 
be cleansed and disinfected daily. 
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LIVE CATTLE. 


THE 








MARKET PRICES 


Good to choice native steers............. $8.50@ 10.00 
Poor to fair native steers ............eee. 6.50@ 8.35 
eee ee  secvederecedepeeneseaon 4.50@ 8.00 
ree $o2beeecarsbe ey er eee eoweaue Mee 
GE cebsesecversuceeseeseseetéeeeanncess: Mn ae 
Heifers peendiecaheuteeseeteederesee 5.00@ 7.25 
Good to choice native steers a year ago.. 7.75@ 9.00 


LIVE CALVES. 


Live veal, common to prime, per 100 lbs.. §. 
EAVO: VERE, GRIVOR, GOED ccc cccepecssvlcces 6.50@ 
Live calves, barnyards, per 100 Ibs....... 


Live veal calves, grassers, per 100 Ibs.... 


LIVE SHEEP AND LAMBS. 


00@ 13.00 


7.50 


6.00@ 6.50 
—@— 


Live lambs, common to good............. 8.25@ 9.25 
ee Ds Go 6:66 604644000000 0~eerns —@— 
Live sheep, common to fair ............. 3.50@ 5.10 
ae GOOD, CUED. bce cco neatcnvervevseucs —@ 
LIVE HOGS. 
ee: CN. vc cuwetnnsdepndesétns dvedbewe @7.50 
I > CR ae a le 8 a a @7.50 
rn Se Ge - 5.5 a awa munca eee aoa @7.60 
Dl bhuedpadnwn dau ioekoeeannen weet aeme @7.70 
PE  h.cV debe cecentenceeneeneedetaummns @6.60 
DRESSED BEEF. 
CITY DRESSED. 
Gees: WRIUD ONIN ic 0.660k0sesdcicecues 1444,@15% 
SC BED ccc censdaned-euueeeesan 13%@14% 
eeeree, COME Gh GOP ccccccckéivccccvesed 12 @12% 
WESTERN DRESSED BERFF. 
Choice native heavy ......... @i4 
Ce ED IE wave peelcess enebenenaies @13% 
Native, common to fair @13 
Cream WRRNER, DOGUF ccc ciccctscesess . @13 
er 12 @13 
Se SO Te Wn bec ccenscécccesence 114%,@12 
ees er GUO MOE 6-0:6:40.0.05.4:0064906400@0 @13 
Common to fair heifers @lz 
SY NE Gres ame Oe os ener ne mee ee @ii 
Ce ae Oe COG. oe rscreuecvecesees a10 
Fleshy Bologna bulls ..........ccccccccees @10% 
BEEF CUTS. 
Western. City. 
No. 1 ribs ee ee @16 @i9 
CL EE sgakutcccmeematies 13. @14 @i7 
No. pile .. -10%@11% @14 
le Te MD. i ceectacrvcaveeas 164%,@17% @20 
No. 2 loins Sere @i1s 
No. 3 loins ae 104,@12 a6 
No. 1 hinds and ribs als @17 
No. 2 hinds and ribs........ @ia4 15 @16 
No. 3 hinds and ribs ais 13 @l4 
No. 1 rounds 1244413 a12% 
Be DORs cc ccs ecvceenes 11 @11% @12 
ae fF rer 10 @ll1 @11 
No. 1 chucks ...-12%@13% @la4 
No, 2 chucks aad cooks 682 als 
No. 5 chucks 10 @ll fa@l2z 
DRESSED CALVES. 
Veals, city dressed, good to prime, pe r lb.. @i7 
Veals, country dressed, per Ib............. @15 
eee GO, GOED. a ncdsedccicsscscscs @15 
Western calves, fair to good............... @i4 
Re Me Gk) edeecwdsaddbnseedsdcereeees @11% 
Grassers and buttermilks ............0000- @12 
DRESSED HOGS. 
a A pee pre @10 
a Serer ere @10 
Es SEE E's Sa 6a oa-9 aa ewer kanes Sines “10% 
Sy) ee GN tence nertaes-kuwerveeeedes @10% 
RN Gd the oi tuteG iia ora tated eek ed ea emeie eal ss @i1% 
DRESSED SHEEP AND LAMBS. 
ee SL POND 5 cee ecenuweeede @16% 
SRG, GHGS cecccccccceveceestecsevecccs @15 
I NE wccateatcantvewtaueeseereuses @14 
Lambs, medium to good ......c.csceeeees @13 
I SY scncceedtaedekenteuadraousaes @11 
a, GE GS NG. ccc encnvtscctccecce @10 
Gy (NE | Gatew decd db uetewennses<éeneua @ 9 
PROVISIONS. 
(Jobbing Trade.) 
Smoked hams, 10 Ibs. avg........seeeeeee- @16% 
Smoked hams, 12 to 14 lbs. avg............ @16 
Smoked hams, 14 to 16 Ibs. avg........... @15% 
SUNG SEE, THE. okeccnnctecoscecceces @13% 
Smoked picnics. heavy .......csccccceseces @13 


Smoked 
Smoked 
Smoked 
Dried 
Smoked 
Pickled 


POSER COUR TER GE ccc cccccencesuesess @16 
Fresh pork loins, Western ...........+e++:. 13 @14 
Fresh pork tenderloins ............sseeeees @25 
Frozen pork tenderloins ...........ss-ee+: @22 
BROURERED, GIF lcrcceetcccvccccccsosescccs @l14 
GhowbGers, Westet cccccccccccccccccccese @12 
WE, GD bch cdicccesevedcectsdeoses @12% 
Ps, CD ecnnvccidiécescccccecescess @16 
Preah hams, CY ..ccccccccccccccccsecece @17 
Fresh hams, Western ........cccccccccecee @15 
Fresh picnic hams ............ccccceseces @12 
BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 
BOF BED GOs ccccceccvcsccccccccecoses $80.00@ 90.00 
Flat shin bones, avg. 40 to 45 Ibs. per 
TED BUR ceccccecveccccccecceccccsses 70.00@ 80.00 
Plack hoofs, per tom ........eeeeeeeeee @ 30.00 
Striped hoofs, per tom ........-e+eeeees @ 40.00 
White hoofs, per t@m...........seeeeee 80.00@ 85.00 
Thigh bones, avg. 85 to 90 Ibs. per 
DE OO. vicsccckesdcagwtunsvevrosnnee 75.00@ 80.00 
Horns, avg. 7% oz. and over. No. 1’s.. @200.00 
Horns, avg. 7% oz. and over, No. 2’s.. @100.00 
Horns, avg. 7% os. and over, No. 38’s.. @ 15.00 
BUTCHERS’ SUNDRIES. 
Fresh steer tongues...........++. @14%%c. a pound 
Fresh cow tongues.........ecceee @12%c. a pound 
Calves’ heads, scalded ............ 45 @50c. aplece 
Sweetbreads, veal ........esee0s 45 @100c. a pair 
Sweetbreads, beef ...........0.. @30c. a pound 
CE TD oddest cucesesacsene @25c. a pound 
Beef RIBRSTE .ccccccccceccccccese @i2c. apiece 
PRUSCE TED: cc cicicccccccescece @ 3c. apiece 
BOWE, BOSE cc ccccccvcccecsovcs @l4c. a pound 
ORERME ceccccccceccccccccccccccce @10c. apiece 
Hearts, Beek ..ccccccscccccccccece @ &c. a pound 
RE, WOE ccccccccceccccccccees @30c. a pound 
Tenderloin beef, Western ....... 30 @40c. a pound 
Be? THE ccccccccccesescesss £ @10c. a pair 
Extra lean pork trimmings....... @l4c. a pound 
BiaGS Meat .ccccccccvcccccccescce @12%c. a pound 
BUTCHERS’ FAT. 
Gedinaey Dep TAR oc ciiccdccccdesevoscosecs @ 2% 
Mast Tees GE DONOR. cc ccc ctcevccetreies @ 5% 
Shop bomes, per Cwt. ..ccccccccccccccccecs 25 @35 
SAUSAGE CASINGS. 
Sheep, imp., wide, per bundle.............. @1.00 
Sheep, imp., medium, per bundle.......... @s80 
Sheep, domestic, wide, per bundle......... @70 
Sheep, domestic, medium, per bundle...... @50 
Sheep, domestic, narrow med., per bundle. @30 
Hog, American, free of salt, tcs. or bbis., 
per Ib., £. © G. New YWorb...cccocccccecs @70 
Hog, extra narrow selected, per Ib........ @70 
SE wccncneneccheeebancssscsseceeuts @li 
Beef rounds, domestic, per set, f. 0. b. Chi- 
CD sve iceeeeeroesstesiesecesverereceee @21. 
Beef rounds, export, per set, f. o. b. New 
TD 55.6.6650- vee ccbsecéeuaneteswoes Saeeus @28 
Beef bungs, piece, f. 0. b. New York...... @25 
Beef middles, per set. f. o. b. New York.... @i72 
Beef middles, per set, f. 0. b. Chieago..... @70 
Beef weasands, per 1,000, No. 18.........-. @ 7% 
Beef weasands, per 1,000, No. 2s........+++- @ 3% 
SPICES. 
Whole. Ground. 
Pepper, Sing., white.........cccccce 22% 24% 
Pepper, Sing., Diack .......-cccccoes 13 15 
Pepper, Penang, white.............+- 19% 21% 
PUN, DOD ccs vesiccivcevessveeces 19 22 
BIRMSD  cocivcsccvecccovcececeeecese 5% 7% 
CIRMAMIOR ce ccccccccccccccscccccccees 16 20 
ComtMmGeP cccccccccccccccctccceccece 5 7 
CIOVEB ce ccccccceccececces eecescccoee 19 22 
GINSEP cc ccccccccccccccccccccccocces 11 14 
TD. cc viccvaccscccconcestseseseoss - 68 72 
SALTPETRE 
GEUBO 0c cccccccccccccccceccseceorsesccece —@— 
BO ho cdb ene netecescccvcscsecsscesence 7 @&% 


beef 


shoulders 
bacon, 


BOND Seccccevesescssese 
bacon (rib in) .....cccccccscccosios 
BOER wccccccncccceveseccccecoce 


Beek Cemghe, POF Wrincccccccccecces 
bellies, heavy 


FRESH PORK CUTS. 
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GREEN CALFSKINS. 


es 9s 5 St @ .27 
ee GED. dain vewwreensnsewces ceetee tees @ .2 
ee SI 0.nskvFesea cones duet nibeanes @ AT 
PEE ec becundetesacesna ewedsel @ .21 
WE EE. cnadeninde ness euesaunacenas @ .21 
Dee. Bae le (ED. 5:0. 4-00neeniwscecgouceres @ .25 
ee I ED wks deniccccouetacasseces @ .23 
Seek i SED bss onlnbonecameleneeeacukns @3.10 
Pb. 2p ME Lctbadadndaciemiseenscenenens @2.90 
rt. 6 i Bn, 6c ticnndntccmenmes ode @2.85 
ee eS ere ar @2.65 
Gh 2 ME EE ob es ccccceccbscouwehs cece @3.35 
Pe Be We ccdicdcdseatecmeeas ° @3.05 
ee S error rer more e @2.65 
ey 2 5 ae eee @2.55 
No. 1, heavy kips, 18 and over...........+. @4.15 
No. 2, heavy kips, 18 and over............. @3.90 
PE ED 6.0.0 005d 0sccuseseaeeciors éees @2.45 
BEOGVG CERNE Bie occ sc cecccvcccvseccoecs @2.60 
TE | be ericn cs. cccevssenveceseessenaes @2.00 
Heavy ticky kips ........ pasivwnde tacos eee @2.95 
DRESSED POULTRY. 
FRESH KILLED. 
Turkeys—Dry-packed— 
Maryland, Del., Jersey, faney hens and 
SOR, wok unas (aeneewnair ene aeaneanenae @24 
Maryland, Del., Jersey, etc., poor to fair.16 @18 
State and Pennsylvania, fancy ......... 21 @22 
Virginia, dry-picked, fancy ............. 21 @22 
Chickens— 
Broilers, dry packed, milk-fed........... 21 @25 
Broilers, dry packed, corn-fed........... 18 @23 
Western, dry-pkd., milk-fed, 4 lbs., bbls. @16 
Western, dry-pkd., milk-fed, mixed wts., 
e.  4:0.440 edd aa@eeenc ees 6s aah aukaee teen 14%,@15 
Western dry-pkd., milk-fed, 244@3 Ibs., 
Dh. thtneresedeneneheseheeseteeuedeaee @14 
Fowl—Dry packed, i2 to box— 
Western boxes, 48 to 55 lbs. to dos., dry- 
NG aca niwsane cecceseksvececeeseess @16 
Western boxes, 36 to 42 lbs. to doz., dry 
BEE Sessteeeteuennienwereteqmees sare 14 
Fowl—bbls.— 
Western, dry-pkd., 4 lbs. avg............ @14 
Southern and 8S. W., dry-pick., avg. best. @i4 
Other Poultry— 
i ere re @12% 
Squabs, prime, white, 10 lbs. to doz., per 
GO. bes ect cckiadwerevicceeterewenbates @4. 
LIVE POULTRY. 
SE. oes. cat ache eadte edandumaonssameen 13144@14% 
Sn: SONNE os Sia oe Oe unico a pireein eh e-os eee 14 @l5te 
SNL MINN. aidiiiecccivad Sue BOSS Kose een 11 @ll% 
Co IEC Pe ED Ee REA eee ee 15%al7t 
Turkeys, mixed hens and toms............ @20 
Se, DOP Winscaee paris delcsecewcaepenuvsced 15 @16 
BUTTER. 
Creamery, extras (92 score).........cccee. @36% 








Creamery (higher, scoring lots).......... 361%, @37 
CN. TED. Wanda se cce nee enewev eheede 
PUNO, TRO: onc cee ses eecwe 
PO E wulv aus ccs cen net tecetcaneeen 
EGGS. 
Fresh gathered, extra fine .............06: 40 @4l1 
Fresh gathered, extra firsts................ a39 
PROG SHCNOCCE, BSG... oc ccccsvcccccccercsdt Gas 
Fresh gathered, seconds. .....cccccccccccvet 33.0 O36 
Refrigerator firsts, charges paid........... 251, @26 
FERTILIZER MARKETS. 

BASIS. NEW YORK DELIVERY. 
Concentrated tankage, Chicago...... @ 2.40 
Bone meal, steamed, per ton....... 20.00 @21.75 
Bone meal, raw, per ton............ @25.00 
Hoof meal, per unit, Chicago........ @ 2.55 
Dried blood, West. high grade, fine, 

f. o. b. Chicago, prompt.......... @ 2.90 
Dried blood, f. 0. b. New York...... f@ 2.80 
Nitrate of soda—spot............... 1.85 @ 1.90 
Bone black, discard, sugar house del. 

ak, Eee @21.00 
Dried tankage, N. Y., 11 to 12 per 

cent. ammonia, f. 0. b. New York 2.70 and 10c. 
Tankage, 11 and 15 p. c., f. 0. b. 

Chleago, prompt .....ccccvcccccen 2.50 and 10¢e, 
Garbage tankage, f. o. b. New York @ 7.00 
Fish scrap, dried, 11 p. c. ammonia 

and 15 p. «. bone phosphate, de- 

HveweG, BAIImore ...ccccescecees 2.90 and 10c., 
Foreign fish guano, testing 13414% 

ammonia and about 10% B. Phos- 

Lime, c. i. f. Charleston and New- 

I (Ia ac hbttn i eeuinaced cana aoaliniee 3.20 and 10c. 
Wet, acidulated, 7 p. c. ammonia per 

ton. f. 0. b. factory (25c. per onit 

available phos. acid)......... nominal@2.95 and 35c. 
Sulphate ammonia gas, for shipment, 

per 100 Ibs., guar., 25%........26 @ 2.70 
Sulphate ammonia gas, per 100 Ibs., 

Ps SE, TE ahdcccwes swe encees @ 2.65 
So. Carolina phosphate rock, ground, 

per 2,000 Ibs., f. 0. b. Charleston... 6.50 @ 7.70 
So. Carolina phosphate rock, undried, 

f. o. b. Ashley River, per 2,400 Ibs. 3.50 @ 3.75 
The deat, GSE 2. ccccccccscsoccdece 3.75 @ 4.00 
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